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ABSTRACT

Design criteria are presented on facilities covered by facility category
code 722-10 for use by experienced architects and engineers. The contents
i nclude design and construction criteria for Enlisted Dining Facilities
serving from 40 to 2,200 persons. Equipnent requirenents for food service
facilities for brigs from 50 to 250 persons are also included.
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FOREWCRD

Thi s handbook has been devel oped from an evaluation of facilities in the

shore establishnent, from surveys of the availability of new materials and
construction nethods, and from selection of the best design practices of the
Naval Facilities Engineering Conmand (NAVFACENGCOM), other Governnent

agencies, and the private sector. This handbook was prepared using, to the
maxi nrum extent feasible, national professional society, association, and
institute standards. Deviations fromthese criteria in the planning,

engi neering, design, and construction of Naval shore facilities cannot be made
wi t hout prior approval of NAVFACENGCOM HQ (Code 04).

Desi gn cannot renmmin static any nore than can the functions it serves or the
technologies it uses. Accordingly, reconmendations for inprovement are
encouraged and should be furnished to Commanding O ficer, Chesapeake Division,

Naval Facilities Conmand, Code 406C, Washington, D.C. 20374-2121; telephone
(202) 433-3314.

TH'S HANDBOOK SHALL NOT BE USED AS A REFERENCE DOCUMENT FOR PROCUREMENT OF
FACI LI TIES CONSTRUCTI ON. IT 1S TO BE USED IN THE PURCHASE OF FACI LI TIES
ENG NEERI NG STUDIES AND DESI GN (FI NAL PLANS, SPECI FI CATIONS, AND COST

ESTI MATES) . DO NOT REFERENCE IT IN MLITARY OR FEDERAL SPECI FI CATIONS CR
OTHER PROCUREMENT DOCUMENTS.
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Section 1: | NTRODUCTI ON

1.1 Scope.  This handbook presents the design and construction criteria
for all shore-based Navy and Marine Corps enlisted dining facilities for both
outside and inside the continental United States. It applies to all

facilities for 40 to 2200 persons. Larger size facilities shall be given
speci al gui dance. The purpose of this handbook is to provide general and
specific design guidance. Speci al attention is focused on planning and
budgeting, energy conservation, state-of-the-art food service equipnent and
design for durability. Enphasis is placed on the design of functional and

pl easant food service facilities which attract and retain volunteer service
per sonnel . Recent changes in Navy food service policies such as item pricing,
conputerized accounting and electronic identification are included.

1.2 Cancel | ati on. Thi s handbook, M L-HDBK-1036/4, Enlisted Dining
Facilities, cancels and supercedes DM 36.4, Enlisted Personnel Dining
Facilities, February 1978.

1.3 Distribution of Responsibilities. Navy activities and A'E
designers using this manual are advised that there are three cognizant
participants in the development of facility design. First, there is the |ocal
Conmmand which identifies the need for a new, nodernized or enlarged dining
facility and initiates the project devel oping process. Second, there is the
Naval Facilities Engineering Command, who is responsible for managenment of
design and construction of all Navy facilities. Third, there is the Navy Food
Service Systems office who sets the standards for all Navy food service
operations and determines the facilities and equiprment required to perform
these operations. At a mninmum the above three cognizant entities will be
required to review and approve all design subm ssions. The Marine Corps wll
have a contracting officer responsible for approval of design subm ssion.

1.4 Definitions

Commuted Rations - A nethod of granting subsistence to service
personnel in which the individual is given a cash allowance for the purpose of
pur chasi ng food.

Rations-in-kind - A method of granting subsistence to service
personnel in which the individual is given eating privileges wthout a cash
transacti on.

Turnover Rate - The nunmber of neals served per neal period divided
by the seating capacity of the dining facilities, e.g. a facility with 500
seats which serves 2,000 neals per period has a turnover rate of four.
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Section 2: PLANNING FACTORS

2.1 Navy Food Service Procedures. The specific design criteria
presented later in this manual were devel oped based upon Navy food service
policies and procedures. These policies are as follows:

2.1.1 Nunmber of Personnel to be Served. Serving requirements shall be
devel oped according to guidance in NAVFAC P-80, FEacility Planning Criteria for
Navy and Marine Corns Shore Facilities, category code 722, "Unacconpanied
Personnel Housing-Mess Facilities." In all cases this determnation shall be
made before the commencenent of the design process.

2.1.2 Tine for Meals. Mninum and maxi num neal periods and service
periods are established in NAVFAC P-80. The |ocal conmmand determ nes duration
of neal periods.

2.1.3 Seating Capacity and Turnover Rates. Seating capacities vary
according to the size of facility. The larger the facility, the larger the
turnover rate. The maxinum turnover rate for larger facilities is held to
four turnovers. Refer to para. 2.3 for further information.

2.1.4 Pricing. Wth minor exceptions, all Navy facilities shall use the
item pricing method of pricing where food itens are individually priced and
sales are accounted for by electronic type cash registers. Current Navy
exceptions to this policy are outside continental United States (OUTCONUS)
activities, facilities designed to feed less than 100 persons, and facilities
where an overwhel ming patronage by rations-in-kind custoners is anticipated.

2.1.5 Identification. Al new Navy facilities enploying the item pricing
concept of pricing will eventually be equipped with magnetic card readers and
magnetic | D cards. Pending introduction of the magnetic ID cards, however,
these facilities will require a sign-in station located in advance of the

serving line. Al Navy facilities using the conventional fixed price method
of pricing shall have a sign-in/cash collection station located in advance of
the serving line.

2.1.6 Payment. Personnel pay for meals in two ways. Those on rations-
in-kind only need to identify themselves for accounting purposes. Those on
commuted rations pay for their neal in cash.

2.1.7 Menu Selection. Al menus are selected by the |ocal conmmand.
However, the general policy is that all personnel are offered the choice of a
fast food/short order menu as well as full course nenu.

2.1.8 Procurement and Restocking Procedures. As a general principle, all
nmeats are purchased pre-butchered and frozen. Wth the exception of bread,
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all bakery goods are to be made on site. Storage facilities have been sized
according to the follow ng replenishnent schedul e:

NAVY MARI NE_CORPS
Dry Provisions 45 days 10 days
Frozen Provisions 21 days 10 days
Meat Veg Chill Provisions 7 days 7 days
Dairy Provisions 3 days 3 days
Non- Pr ovi si ons 30 days 30 days
2.1.9 Bussi ng. The choice of contract bussing or patron self-bussing is
the option of the local command. Al facilities are to be designed to
acconmodate either node of bussing. |f bussing carts are used, care should be

taken to screen them from view of the dining area.

2.1.10 Staffing. All facilities are to be staffed by mlitary mess
managenent specialists and civilian contract nessnen. Current except 1ons to
this policy are renote OUTCONUS and Recruit Training Commands. Staffing for

these facilities will be subject to special guidance.
2.1.11 Trash and Garbage Renoval. The local conmmand chooses trash and
garbage renoval systens. Provisions for these facilities shall be

architecturally screened.

2.2 Size of Facilities. ML-HDBK-1190, Eacility Planning and Design.
Quide., defines eleven categories of sizes for dining facilities. However,
this handbook provides specific instruction for only the eight categories
ranging in capacity from 40 to 2200 persons. The three largest sizes of
facilities require special guidance.

The figures given in Table 1 are the allowable gross areas for each size

cat egory. These gross areas include: toilet facilities, receiving, storing,
preparing, serving and dining area. It does not include area for mechanical
space. The enclosed area required for mechanical usage varies wdely
depending on climatic zone. Gt her functions specifically not included

are vestibules, covered wal kways, and other weather related features as well
as in-flight kitchens.. Al areas 'exceeding the allowable gross area nust be
fully justified. Aesthetic enbellishnments which add space to dining
facilities are not justifiable. In all size categories the occupant |oad
shal| conform to NFPA 101, Life Safety Code, requirenents. See Table 1 for
al | owabl e gross areas.

2.3 Space Program Plate No, 1 identifies functional areas typical in
nost Navy dining facilities and provides a target space allotnent for each
functional area. These targets have been provided to serve as a budget to the
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designer and are not intended to be restrictive. The critical area which nust
be adhered to rigorously is the allowable gross square footage of the facility

and storage requirenents, i.e., dry provisions, frozen, chill, dairy, and non-
provi si ons.
Table 1
G oss Allowable Areas for Facilities
NUMBER OF ENLI STED GROSS ALLOMBLE AREA
PERSONNEL TO BE SERVED (ft?) (nf)
40 to 80 3,500 325
81 to 150 5, 000 465
151 to 250 6, 400 595
251 to 400 8, 900 830
401 to 650 12,900 1200
651 to 1,000 17, 200 1600
1,001 to 1,500 20, 800 1735
1,501 to 2,200 29, 500 2745

Note:  Actual gross allowable area for each project
will be defined in facility planning
document DD 1391.

2.4 Prelimnary Cost Estimating. Cost estimating procedures shall
follow the guidance given in M L-HDBK-1010, Cost Engineering Policy and
Procedures. Prelimnary budget cost estinmates should address all potential

hi dden costs that may occur.

2.4.1 Cost Saving. Designers are advised to find other solutions to the
need for cost control than the downgrading of materials or systens.
Durability of materials is essential to the success of a food service

facility.

2.5 Adaptation of Existing Facilities. Although the design criteria

included in this guide is prinmarily for use in the construction of new dining
facilities, the general information and principles could also be used in the
noder ni zation of existing facilities.
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Section 3: DESI GN OBJECTI VES

3.1 Introduction. In order to provide a facility which will attract
vol unteer service persqnnel , it is inportant that the design of the dining
facility be 'given special attention. |n contrast to the purely functional

envi ronnents where enlisted personnel spend nost of their day, or the
repetitive nature of enlisted living quarters, the dining facility should be
noticeably different in character.

3.2 Building Site. In addition to the guidance given in NAVFAC DM
1.01, Basic Architectural Requirenments and Design Considerations, which
essentially leaves exterior design to the discretion of the architect, the
following factors should be given consideration.

3.2.1 Separation of Circulation. Service functions such as |oading
docks, maintenance yards, trash containers, on-grade mechanical equipnent and
staff parking shall be separated fromthe rest of the site by architectural
screening, |andscaping, or grading.

3.2.2 Patron Girculation. Dining facilities draw patrons from all parts
of a base, and consequently they arrive from many directions. Attenpt to
identify the various access points, poth pedestrian and vehicular, and channel
circulation to the entrance of the building. Articulate smooth circulation by
| andscapi ng and paving conplinmentary to the building. Entry circulation
should begin as the patron enters the site and continue through the interior
circulation into the facility.

3.2.3 Devel opment of a Visual lmage. The dining experience represents a
break in the service person's day, and as such, its environment should be a
visual "break" as well. Therefore, the designer is encouraged to provide a

change of visual inmagery from the purely functional environments which
characterize a service person's workpl ace.

3.3 Public Spaces. In addition to the guidelines given in DM 1.01
concerning the function and appearance of architectural spaces, the follow ng
i ssues are of special concern in the design of dining facilities.

3.3.1 Separation of the Dining Area. The seating area represents the
conclusion of the process of arrival, queuing, identification, serving and
paynent . To the extent possible, separate dining patrons from the congestion

and moverent of arriving patrons.

3.3.2 Devel opnent _of Architectural Character. Creation of interesting
plan areas, spatial volumes, and other design elements under the architect's
control should be considered as nethods for the devel opnent of an interesting

envi ronnent .
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3.3.3 Use of Natural Light. The use of natural light is encouraged as it
contributes significantly to the energy efficiency of the building and

communi cates a feeling of well-being and openness. Natural light can be used
in conjunction with high efficiency artificial lighting with photosensitive

controls that maintain lighting levels automatically.

3.3.4 Use of Durable Materials. Dining facilities are heavily used
buildings. The continued success of initially achieved design objectives is
dependent upon the longevity of the materials used.

3.4 Food Service Spaces. Beyond the normal requirenents for
architectural space, food service space requires special attention in the
foll owi ng areas:

3.4.1 Functi onal Pl anning. The relationship between the various storage,
preparation, cooking, serving and cleaning functions nust be carefully studied
to provide the maxi num flow and efficiency possible. Keep travel distances
short and minimze cross-overs of circulation paths. Keep sight lines as open
as possible, and utilize novable food service equipnent for flexibility.

3.4.2 Quality Wwrk Environment. Careful consideration should be given to
all aspects of the work environment. This includes adequate lighting, both
natural and artificial; proper exhaust ventilation with equal amunt of
conditioned air supply; adequate enployee facilities; and inclusion of easily
accessi bl e safety devices.

3.4.3 Design for Durability and Mintenance. The materials which have
proven to be the nost durable will be carefully presented in Plate 2,
"Architectural Finishes". However, to be successful, these materials nust be

detailed with an intimte understanding of where extrenes of wear will be
encount er ed. Di shwashi ng areas experience extrene wear and have the nopst
difficult ventilation requirenents. Corridors and aisles nmust be designed for
cart traffic. Al joints and intersections nust be sealed free of

pocket ed/ porous materials, and be accessible for cleaning.

3.4.4 Enerqgy Efficiency. Consider all possible techniques for energy
conservation, particularly in the selection of kitchen equipnment. Among the
other techniques to be considered are the use of natural daylighting, heat
reclai m equi prent, adjustable air novenment, etc.
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Section 4: CGENERAL DESIGN CRITERI A

4.1 CGeneral Information. The follow ng subjects affect a variety of
desi gn disciplines. To avoid redundancy, this information has been
consol i dat ed.

4.1.1 Guvilian Codes. In many cases the references to Navy and DOD
guidance will in turn refer the designer to civilian codes. The designer
shoul d be prepared to consult a full range of these codes including the
International Conference of Building Oficials (1CBO Uniform Building Code,
National Fire Protection Association Codes, Occupational Safety and Health
Admi nistration (OSHA) Safety Codes, and others. Frequently military guidance
will direct that the design should be in "general conpliance" with |ocal
codes. Direct questions regarding use of codes to the NAVFAC Architect-in-
Char ge/ Engi neer-in-Charge (AICEIC).

4.1.2 Design for the Handi capped. Federal Standard FED-STD 795, Uniform
Federal Accessibility Standards, and M L-HDBK-1190 contain guidance for design
for the handi capped. NAVFAC wi ||l determine the application of this criteria
for each project.

4.1.3 Seismic Design. Speci fic guidance for seisnmic design is given in
NAVFAC Publication P-355, Seisnmic Design for Buildings. Al though this
guidance is directed primarily towards structural design, specific guidance is
al so provided for architectural, nechanical, and electrical elenents.

4.1.4 Design for Safety. Design for safety shall be in accordance with
M L- HDBK- 1190. Note that Chapters 5-7 of this reference states that whenever
Construction Criteria and OSHA standards conflict, "the standard providing the

greatest degree of safety shall govern.”

4.1.5 Design for Foreign Installations. Specific guidance for
construction in OUTCONUS |ocations will be the subject of special guidance.

4.2 Cvil Engineering and Site Planning. NAVFAC Criteria Manual Series
on civil engineering, provides general guidance for civil engineering, site
work, and other related topics.

4.3 Landscape Design. General design guidance for |andscape design is
provided in NAVFAC Publication P-905, Planting and Establishnment of Trees
Shrubs, Gound Covers and Vines. Cuidance pertinent to enlisted dining
facilities is as follows:

4.3.1 Selection of Plant Mterial. Plant materials shall be selected on
the basis of hardiness and degree of maintenance required. Avoid plants

requiring frequent attention to stay in a healthy condition or have an
attractive appearance.
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4.3.2 Screen Planting. Consider |andscaping as a possible solution to
the need for screening features adjacent to dining facilities, such as on-

grade nechani cal equipnent, trash collection containers, parking, and service
yards.

4.3.3 Definition of Circulation Pedestrian circulation to the building
entrance can be defined by use of plant materials.

4.3. 4 Sol ar Shading. South facing glass in the building, particularly in
dining facilities, My require sumer shading wth deciduous trees.

4.3.5 Wnd Protection. Were winter prevailing winds are severe it is

advant ageous to provide, wind breaks using coniferous trees. This is
particularly helpful at entrances.

4.4 Architectural. General design guidance for architectural design is
provided in DM 1.01 and M L-HDBK-1190.

The codes applicable to the design of dining facilities shall be as
cited in DM 1.01. In general, all life safety related issues shall be
governed by the NFPA 101.

4.4.1 Building Fnvelope and Fxterior Miterials The exterior of the
buil ding shall be constructed in accordance with DW 1.01. Particul ar

attention should be given to the durability of materials used in heavy use
areas such as:

a) Main entrances,

b) | oadi ng docks,

c) service entrances, and

d) entrances to storage facilities.

4.4.2 Interior Miterials and Finishes All interior nmaterials and
finishes shall be selected on the basis of their durability and suitability
for cleaning procedures. Approved finishes for functional areas are |ocated
in Plate No. 2. Deviation from these approved finishes shall be subject to
approval by NAVFAC. Additionally, mat erials nust also conformto flame spread
characteristics as defined in M L-HDBK-1008A, FElLre Protection for Facilities

) ) ) I )

4.4.3 Interior Details Develop all interior detailing, both in dining
facilities and in food service areas, 'O provide a high degree of durability
and ease of mmintenance. Avoid cracks, recesses and inaccessible voids.
Carefully seal junctions in materials to prevent noisture or vermn _
penetration. All anchorage details shall be heavy duty. Detailing for public
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areas, Wwhile being heavy duty, should not be overly heavy in appearance
Fasteners should be conceal ed

4.4. 4 Doors and Hardware. Provi de hardware and accessories that are
durable and can be easily cleaned throughout the dining facility. See Plates
Nos. 42 and 43 for mninmum door requirenents. Al so see section 5 for specific
gui dance and detailing for doors and hardware. Doors and hardware shall al so
conform to NFPA-101 and NFPA-80, Standard for Fire Doors and W ndows. For
specific Marine Corps kitchen door criteria, see para. 7.5.3

4.4.5 Acoustics. Ef fective sound reduction techniques are needed to
overcone the inconpatibility between the dining areas and the noise producing
areas, as well as overconing the anbient noise produced within the various
spaces. The maxi mum |l evel s of ambient sound for each functional area shall be
as recommended in DM 1.03, Architectural Acoustics. Procedures for attaining
these levels are as referenced in the followi ng paragraphs

4.4.5.1 Dining Areas. Reduce noise in eating areas by using carpet in
seating areas and by using one of the many suspended acoustical ceilings
avail abl e. If additional acoustic treatnent is necessary, floating or wall-
hung sound absorbing panels can be used.

4.4.5.2 Di shwashi ng. Additional sound-absorbing materials may be required
on walls due to the higher levels of noise experienced in the dishwashing
area. Soundproof the doors leading to the dining area with sound gaskets and
if required, provide a sound-baffling partition to reduce sound from the

di shwashi ng equi prent. Ceilings should be metal pans wth noisture-resistant
acoustic material because of the noisture problem caused by condensing vapors
from the di shwashing equi prent

4.4.5.3 Serving: Line. The patron side of the serving |ine should be
treated as the dining area. The serving side of the serving line shall be
treated as the kitchen

4.4.5.4 Ki t chen. Metal pan ceilings of sound absorbing material should be
used:

a) to counteract noise produced by the hard, sound-reflective
surfaces of many durable finish materials found in kitchens

by for ease of cleaning. Munt vibration-producing equipnment upon
vibration isolators. Soundproof the doors leading fromthe kitchen to patron
areas with sound gaskets

4.4.5.5 Mechani cal . The usual nethods of sound reduction and vibration
i solation should be enployed in the design of air handling systens.
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4.4.6 Solar Design. The use of solar energy design strategies is not a
specific goal of this handbook. Active solar energy applications shall be
enpl oyed only as specifically directed in the project scope of work. Passi ve
solar energy design is encouraged to the extent that it can be incorporated
into the design w thout significant additional cost and w thout conprom sing
the stated goals of this handbook. Passive solar design features should not
i npose unsolicited operational or naintenance requirenments upon the users.

4.4.7 . Protection. Protective wall and corner guards shall be provided in
all areas having cart traffic. Food service carts are a najor cause of
material wear and failure in kitchen areas. Designers shall give careful
consi deration to the placenment of equipment with regard to potential abuse
caused by carts. See Plate Nos. 44, 45 and 46.

4.5 Structural Engineering. General guidance for structural
engineering is provided in ML-HDBK-1002/1, Structural Engineering CGeneral
Requi renents. Addi tional general guidance is contained in M L-HDBK-1190.
Gui dance pertinent to enlisted dining facilities is as follows:

4.5.1 Roof Loads. Coordinate structural requirements with design of
nmechani cal systens to determ ne roof | oads. Design screening for mechani cal
equi pnment in accordance with local wind |loads and directional patterns.
Anticipate other roof nounted accessories such as catwal ks and | adders.

4.5.2 Colum Locations. The patron seating areas should be planned to be
as free of colums as possible. Wen colums are required, they should be
carefully coordinated with the functional |ayout of seating and equi pnent.
Food preparation, food service and refrigerated storage areas shall be free of
free-standing colums. Were required, colums shall be |located to forma
section of a wall or partition.

4.5.3 Fly Fans. Fly fans shall be installed on all facility doors that
open to the outside (except refrigerated storeroons).

4.6 Heating. Ventilation, and Air Conditioning Design. HVAC
requirenents for dining facilities are not standardized due to the
multiplicity of functions perforned. Food preparation and service areas have
i ntense occupation and activity peaking at predictable tines while the storage
and administrative areas have static HVAC requirenents. Food preparation and
servi ce equi pment place special demands on HVAC systenms similar to industrial
operations, but environnental confort is nuch nmore inportant than in an

i ndustrial context. Design criteria presented herein are to direct the design
team towards creative, econom cal, serviceable and energy efficient designs.
HVAC design shall conply with all applicable Navy criteria, including ML-
HDBK- 1190, and DM 3.03, Heating. Ventilating. A r Conditioning. and
Dehunmidifying Systens.

10
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4.6.1 Local Conditions. dimatic conditions shall be obtained from
NAVFAC P-89, Engineering Wather Data. Design conditions and required
calculations for heating and cooling shall be as required by Dw3.03.

Rel evant criteria contained in DM 11.1, Tropical Engineering may also be
appl i cabl e.

The local seismic zone shall be identified and design coordinated with NAVFAC
P- 355. Specific standard details and systens support and restraint design
gui dance is available in NFGS 15200, Noise. Vibration (and Seisnmc) Control.

Deternmine available fuels at facility |ocation. The use of centrally
generated steam hot or chilled water is encouraged. The use of centrally
generated utilities or local generation should be determined based on life
cycle cost. Project location and potential for fuel delivery and storage will
determine the selection and design of alternate fuel systens. | dentify
characteristics of the available electrical service, coordinate with

el ectrical equipnent. Early identification of space requirenents for HVAC
equi pnent and systens will be necessary to determne conpliance or variance
from established space program criteria presented herein.

4.6.2 Cooling and Heating. Due to demands created by cooling for food
preparation equipnment and refrigeration for food storage areas, dining
facilities will have cooling requirenents at all times. This, in turn,
creates a sinultaneous demand for cooling and heating in tenperate and cold
climtes. Therefore, the designer should investigate methods of heat reclaim
as presented in DM 3.03. GQui dance for building envel ope energy conservation
are contained in the design manuals and guidelines referenced. Systens shal |
be designed for zone tenperature control based upon requirements of occupancy
and usage for the follow ng areas:

a) Storage

b) Food Preparation

¢) Support and Administration

d) Loadi ng Dock (when applicable)

e) Dining Roons
I nvestigation of these zone requirements, depending upon facility size, may
i ndicate that separate types of systems should be designated for individual
zones.
4.6.2.1 Exhaust Hoods. The designer shall provide an exhaust hood over all
heat producing equipment to mninze heat gain to the space. Speci al

consi deration shall be given to dishwashing areas to control noisture and
condensati on. Hoods shall be designed in accordance with DMV3. 03. Spot

11
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cooling shall be provided at food preparation and scullery areas in accordance
with M L-HDBK-1190.

4.6.3 Ventilation. General guidelines and specific criteria for required
quantities of outside air ventilation are presented within the referenced
publications. Pressurization of the building to elininate infiltration of
outside air is recommended. However, food preparation and food service areas
should have a lower pressure relative to the dining and non-food related other
building areas. Any variable air volume supply systens nust be analyzed for
coordination of ventilation balancing and building pressurization.

Investigate air to air, and air to water, heat recovery potential from the
exhaust system Coordinate ventilation requirements of exhaust hoods, and
automati ¢ di shwashing equi pment and ice nakers, with their inmpact on the
ventilation systens. Consi der the use of separate equipnent to ventilate

i ndi vi dual appliances or entire food preparation areas. Specific design

requi rements for exhaust hoods for food preparation and di shwashi ng equi pnent
is presented in American Conference of Industrial Hygienists, Conmmittee on
Industrial Ventilation, Industrial Ventilation: A Manual of Recommrended
Practice, and nust be in conpliance with NFPA 96, Standard for the
Installation of Equipnent for the Renoval of Snoke and Grease-lLaden Vapors
from Commercial Cooking Equipnent. The foll owing spaces should be maintained
at a negative pressure relative to adjacent spaces:

a) Uensil and dishwashing areas
b) Solid waste collection
c) Locker roons and showers

If cold storage deliveries have direct vehicle access, coordinate zone
pressurization and | oadi ng dock equi prment which connects to the opening of the
del i very vehicle.

4.6.4 HVAC Equi prent. The systens equi pnent selection process will be
influenced by the followi ng considerations in addition to normal requirenents:

4.6.4.1 Heat Recovery Equipnment. Economic analysis of heat recovery
equiprment, particularly from ventilation, cold storage and central HVAC
refrigeration, shall be in accordance with "Life Cycle" guidelines in NAVFAC
P-442, Econonic Anal & s Handbook:

4.6.4.2 System Concept. Di vergent operating and occupancy requiremnments
negate the desirability of central cooling equipnent. Therefore equi pnent
such as multiconmpressor cold generators and nodular refrigerant circuiting and
conpressors are preferable.

4.6.4.3 Redundancy and Equi pnment Repl acement. The continuous operation of
the dining facility nechanical systens is essential, particularly in food

12
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storage areas. Develop a well planned program for repair or replacenent of
equi prrent .

4.6.4.4 Special _Considerations. HVAC designs for food preparation and |
service facilities require particular attention to detail on the follow ng:

a) Coordinate as early as possible all related requirenents for
food service equipnent to be provided, especially location and ventilation
requirenents.

b) Exhaust ductwork will transport grease and noisture-laden air
whi ch condenses on the inside surfaces of the ductwork. provide construction
nmaterials and accessories such as fire danmpers and sensors to facilitate fire
prevention and suppression requirements. puctwork runs shall be as direct as
possible and fully accessible for cleaning. Ductwork from automatic
di shwashi ng equi prent and other areas with high noisture air nust be pitched
and sealed to facilitate drainage of condensed water.

¢) Provide corrosion resistant drip pans below all food service
pi ping electrical equipnment areas.

d) Insulation coverings and jackets shall resist moisture.
4.6.5 Controls. Design control systenms for sinplicity of operation,
mai ntenance and energy efficiency. The designer shall investigate thoroughly

the potential of state-of-the-art systens including the local |oop
m croprocessor controllers and single building nicroprossor controllers.

4.6.6 Energy Monitoring and Control Systems (EMCS). Coor di nat e
mechani cal system controls to interface with existing or future energy
nmonitoring and control systens (EMCS). I nvestigate and recommend appropriate

portions of the mechanical system which can be successfully controlled by
EMCS.

4.7 Plunbing Design. General guidance for plunbing design is provided
in DM3.01, Plunmbing Systems, and M L-HDBK-1190.

4.7.1 Local Conditions. Eval uate local conditions for their influence on
desi gn. Eval uate available fuels for the heating of potable water.
Requirenents for active solar system supplenents to water heating will be as
dictated by solar feasibility analysis.

Early analysis of available water supply sources, netering requirenents
pressures, tenperatures, and chem cal content shall be provided for the
budgeting of extraordinary equipnent such as bulk water storage, booster
punpi ng, chemcal water treatnent and specialized fire protection piping
systems.  Any such equiprent and prelimnary space requirements presented to
the planning team at the appropriate stage of project devel opnent will

13
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Provide coordination of fire protection systenms with the type of, and access
for, mobile fire fighting apparatus.

4.7.2 Uility Access. Access to piping for nmintenance a_nd repl acenent
shall be provided to the maxi num extent possible. \Wen econonically feasible
access to drain piping shall be provided by neans of pipe tunnels or craw

spaces. Supply piping shall be done overhead and accessed through the ceiling
system

4.7.3 Waste Systens. Guidance for planning the systems is provided in
DM 3.01. Additionally, special consideration shall be given to the follow ng:

a) Gease traps and other interceptors nust be applied to
equi pnent as specified in DM3.01. Gease traps shall be located renote from
the building insofar as possible and shall be easily accessible for cleaning.

b) Food grinder connections shall be direct, and not routed
through grease traps or interceptor systens.

¢) An air gap of two pipe dianeters shall be applied to all
ki tchen equi pment drains not having other backflow protection.

d) Floor sinks of adequate size and nonsplash receptor design
shall be coordinated with drained equipnent requirements. Floor drains not

used as indirect waste receptors shall be primed or provided with deep seal
traps.

e) Provide drained drip pans constructed of corrosion resistant

materials below piping installed above food preparation and el ectrical
equi pnent ar eas.

f) Coordinate drain requirenments for HVAC and col d storage
refrigeration equipnent.

g) Refer to para. 7.3 for Marine Corps requirements for waste
removal .

4.7. 4 Water Supply Systens. Criteria for plunbing the supply water for

kitchen equi pment and future needs is presented, with diversity factors
applied, in DM 3.01. Speci al considerations shall be given to the follow ng
donmestic water requirenents:

a) Specialized food service equipnent planned for the facility but
not in this handbook.

b) Additional diversity factors for water heating based on food
servi ce equi pnent usage.

14
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c) Hot water storage.

d) Hot water recirculation. Note: where limted flow fixtures

are required, piping and recirculation system adjustnents may be required to
ensure hot water at fixture.

e) Local hot water reheating for food service equipment such as
automatic dish and utensil washers.

4.7.5 Fire Protection Systens. Fire protection associated plunbing

design shall conply with M L-HDBK-1008A  Special consideration shall be given
to the follow ng:

a) By-passing of water meter for fire protection systens piping
may be by local jurisdiction or command.

b) Punping and storage of water to neet flow and pressure
requirenents.

¢) Interface with fire protection equipnent and systens electrical
equi prrent .

4.7.6 Mscellaneous Piping Systens. Dining facilities plunmbing design
may include fuel gas systens. Criteria for these systems is presented in
DM 3. 01.

4.8 Electrical Design El ectrical design for dining facilities
requires consideration of the power and I|ighti ngS requirenents for_ various
functions and activities within the facility. pecial consideration shall be
given to coordination of food service €quipnment demand factors and available

natural light to effect functional, €conomcal and flexible electrical
syst ens.

El ectrical designs shall conmply with all applicable related

criteria in the Criteria Manual Series on electrical engineering, and ML-
HDBK- 1008A.

4.8.1 Local Conditions. Local conditions shall be evaluated for their
inpact on facility design. Conditions which should be considered include:

a) Extended or shortened hours of daylight conpared to those
encountered in tenperate zones will affect site and interior lighting
consi deration for hours of Ilighting power operation.

b) Available power and its source nmust be anal yzed for adequacy,
characteristics and potential for supplying future expansion.
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c¢) Facilitate project flow by early coordination with electrical
power conmunication systenms supplier, interior equipnrent space requirenents
and site planning considerations.

4.8.2 Lighting. Lighting requirenents shall conmply with M L-HDBK-1190.
Criteria for lighting intensity levels is presented in M L-HDBK-1004/4,
Electrical Utilization Systens. Speci al considerations shall be given to
lighting criteria for the follow ng areas.

a) Food Service Areas.

b) Food Preparation Areas.

c) Cold Storage Areas.

d) Interior Accent Lighting.
4.8.2.1 Gasketed Light. Fi xtures should be provided for food preparation
and di shwashing areas to prevent grease and noisture damage. Food serving

areas should be illunmnated with fixtures provided with |anmp guards or sleeves
to prevent contamination of food in the event a lanp is broken or shattered.

4.8.3 Wring Distribution. In addition to the criteria contained in the
codes and related criteria special consideration for wire distribution design
shall be given to the follow ng:

a) Requirenents for increased demand flexibility.
b) Future autonation and equi prment upgrade.

¢) Conputerized comunications systems including UHF, and food
servi ce managenent. Provi de energy nanagenent control and security systens
only when econonic payback justifies it.

d) Public address and intercom systens.

e) Energency power systems for safe exit from the building, and
sel ected equipnent.

4.8.4 Lightning and Cathodic Protection Conply with applicable sections
of M L-HDBK-1004/6, Lightning Protection, and M L-HDBK-1004/10, Cathodic
Pr ot ecti on.

4.8.5 Fire or Alarm Systens. Conply with applicable sections and rel ated
criteria within M L-HDBK-1008A.

4.9 Food Service Equipnent. All design work relating to kitchen

equi pnent shall be separately presented and shall include all information
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required for fabrication and installation of all Kkitchen equipnent. See
Appendi x B for equipment schedule for food serving areas, and Appendix C for
equi pnment schedule for food preparation areas.

4.9.1 Codes. Facilities shall be designed in such a way and with such
material s that applicable local and other applicable health codes are net. In
general, food service equipnent shall meet applicable National Sanitation
Foundation (NSF) standards.

4.9.2 Uilities. Most food service equipnent is available in electric,
gas, and steam Sel ect equi pment based on the type of utility available in
the area. However, some items of equipnment nay operate nore efficiently, or
wi |l produce a better product depending upon the utility which powers them
Confer with the appropriate operations representatives to make these types of

equi pnent selection decisions (refer to NFGS-11400, Eoaod Service Fquipnent).

4.9.3 Product Flow.  The flow of food through a production facility
should be streamined and uninterrupted. In general, raw food products are
received and stored at the rear of an ideal facility, are then issued for
production and follow a straight path through the kitchen, where, in the final
form the products end up at the point of service, in the front of the
facility. The various stations along this production path fromrear to front
usual ly include; receiving area, storage area, rough food preparation area,

cold food preparation area, hot food preparation area, serving area, and
di ni ng area.

4.9.4 Coor di nati on. Careful attention nmust be given to the coordination

of Food Service Equi pment design and the design work of other disciplines as
i ndi cated bel ow.

4.9.4.1 Architectural Coordination. Itens frequently requiring
coordination with architectural design are as foll ows:

a) Requirenents for floor drain depressions, recesses, stub walls,
pads, piers, etc. needed for food service equipnent but shown under
architectural.

b) All bunpers, guards and protective devices required at specific
| ocations.

c) The use of special-materials such as non-slip quarry tile, non-
corrosive ceiling grid, skimcoat plaster on CMJ walls, and smooth face |ay-
intile, etc.

d) Structural elenents built into architectural elenents for the
support of Food Service Equipnent.
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e) Al roof, ceiling, floor and wall penetrations for ducts
control lines, refrigerant tubing, etc

f) Floor elevation and pitch requirements to ensure proper
drai nage of water in wet areas

4.9.4.2 . HVAC Coordination. Items frequently requiring coordination with
the HVAC design are as follows:

a) Location and size of all ventilated equi pment such as exhaust
hoods, di shwashi ng equi pnent, etc.

b) Special requirenments for ductwork connecting to equi pnent such
as drip pans and pitched or vented duct work. See Plate No. 53

¢) Ventilation of renote refrigeration conpressors
d) Bal ance of air supply systens so that cooking and waste areas
are under negative pressure thereby ensuring that odors are not carried into

public areas.

4.9.4.3 Plunbing Coordination. |Itenms frequently requiring coordination
with the plunbing design are as follows:

a) Location of spot connections for all equipment requiring
pl unbi ng except backflow preventers and air gaps, which will be located by the
food service designer.

b) The location of all water, waste, steam and gas |lines. These
lines shall be concealed but readily accessible for maintenance

c) Unavoi dabl e exposed vents for island or freestandi ng equi pnent
shal|l be coordinated with the architect for sleeving or chasing

d) Al special or custom nade equi pnment provided by the Food
Service Contractor but needing to be installed by the Plunbing Contractor
shall be identified

e) Design and location of the grease trap will require
coordi nation anong the nechanical, plunbing, architectural and possibly, the
structural designers. ‘

f) Special requirenents for fuel gas |ines such as strainers, or
filters at equipnment with thernostatic controls

g) Enpty conduit requirenents for underfloor routing of beverage
system
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h) Plunbing to the automati c washdown system for the grease
i nterceptor exhaust ventilation hoods.

i) Special requirenents for plumbing connections to utility
di stribution systens, when used.

4.9.4.4 El ectrical Coordination, Items frequently requiring coordination
with the electrical design are as foll ows:

a) Location of all spot connections for all equipnent requiring
el ectrical connection.

b) The food service designer shall informthe electrical engineer
of all projected power requirements for food service equipnment as early as
possi bl e. In addition to the power characteristics, the type of electrical

connection required (plug-in, junction box) for each piece of equipnment should
al so be determ ned.

¢c) Special requirenents for equipnment such as overload protection
panel s |located at the equi prent being protected.

d) Integration of food service equipment with fire suppression
system control s.

e) Integrate electrical requirenents with utility distribution
system used.

f) Location of conduit required for computer and el ectronic cash
regi ster stations.

9) El ectrical service requirements for all equipnment shall be
specified as shown in NFGS-11400.

4,.9.5 Energy Conservation. Due to the high energy-consum ng nature of
kitchen design, particularly with regard to heat producing equipnent and nake-
up air requirements, the designers should give particular consideration to
energy efficient equipnent. Specifically, the use of direct supply,

untenpered make-up air and/or low air volune grease €xtraction hoods should be
eval uated before equipnent selections layouts are finalized.

4.10 Conmunications and Computer Systems,  General guidance for the
design of telephone systens is provided in DM4.07, Wre Communication and
Si gnal Systens, CGui dance for the design of conputer systens is not provided
and is the subject of special guidance. Guidance pertinent to the design of
dining facilities is as follows:

4.10.1 Tel ephones. Conditions affecting tel econmunications will vary for
each facility. Location of phones and phone equi pment shall be coordinated
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with the local comand. NAVFAC provides enpty conduit/raceway systens.
Wring for telephone systens shall be provided by ngjor clainmant.

4.10.2 Public Address System A public address system shall be provided

in each facility. The public address system shall be in conformance with M L-
HDBK- 1190.

4.10.3 Electronic Cash Registers and Commuters. Mst facilities will be
equi pped with electronic type cash registers. Specific guidance for the
installation of this equipment is contained in para. 5.9. In preparation for

future conputer systens, enpty conduit shall be provided fromthe array of
cash register termnals to a location in the food service officer's office.
This will be for future linkage to a micro-conputer in general use by the food
service officer. Location shall be coordinated by the |ocal comrand. Speci al

requirenents particular to Marine Corps installations shall be addressed as
described in para 5.9.1.

4.11 Interior Design _and Furnishings. Wen interior design package is
included in the AE design contract, the designers shall obtain their guidance
from the NAVFAC Interior Design Division. Al furnishings shall be selected
from manufacturers on the GSA schedule of manufacturers. |ssues pertinent to
the design of dining facilities are as foll ows:

4,11.1 Interior Design Finishes. Sel ect building finishes that are nost
appropriate for use in dining facilities. Finishes should be durable, easy to
mai ntain, functional and aesthetic. Provide color boards show ng actual
sanples and colors of materials selected for building finishes. DM14.2,
Carpet Selection CGuide, provides information on carpet usage. Refer to para.
7.4 for Marine Corps interior finish requirenents.

4.11.2 Eurniture and Furnishings/Collateral Equipment, Select furniture
and furnishings that are nost appropriate for use in dining facilities. I'tems
shoul d be durable, easy to maintain, functional and coordinate with overall
design. Use the Covernment's mandatory sources of supply when specifying
furniture and furnishings. Mndatory sources include GSA Federal Supply
Schedul es and Stock catal ogs, Federal Prison Industries, Blind-Mide Products,
and existing or warehouse stock. Selections made from sources other than
those mandatory require a waiver wth NAVFAC approval outlining the items
techni cal advantages and the inadequacies of GSA itens in performng required

functions. Lower cost is not acceptable as sufficient justification for a
wai ver .
4.11.3 Graphics and Si gnage. Si gnage and graphics for the entire project

includes a logical room nunbering and identification system directional signs
and nmenu boards. Pl an, elevations, and specifications nmust indicate the
design, location, and installation for inplementation of the signage and
graphi cs system Use clear and readable typeface and coordinate signage
systems with handi capped design criteria. Include in project specifications
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the requirenments that the general contractor provide information necessary for
acquiring new or replacenent signs. Refer to Plate No. 47 and 48 for an
exanple of a coordinated signage system Refer to para. 7.3.4 for Marine
Corps signage and graphics criteria.

21



M L- HDBK- 1036/ 4

Section 5: SPECI FIC DESIGN CRI TERI A

5.1 Lntroduction. The following material identifies the specific needs
for each functional area as outlined in the space program In addition to
textual information, many of the spaces have graphic design guidance in the
formof facility plates. These plates should not be considered absolute in
their |ayout. These plates are schenatic and are intended to informthe

desi gner of principles and relationships necessary for proper functioning of
the space. The designer is expected to interpret this guidance and configure
the functional areas according to the needs of the project.

5.2 Entry. The entry may be an architectural focal point. Al site
circulation should clearly lead patrons to this point. Specific items which
shoul d be considered in the design of the entry are as foll ows:

5.2.1 Weather Protection. A canopy or enclosure should be provided for
patrons who arrive in advance of the opening of the facility. In extrene
weat her areas this function can be acconplished in the form of a vestibule
Canopies are to be included in the gross area of the project at fifty percent
of their actual area and vestibules at their full area. [ f unusually |arge
anmounts of weather protected space are required, an increase in the gross
square footage may be justified

5.2.2 Menu Boards. Part of the entry sequence should be the presentation
of the nenu boards. These may be |ocated on the exterior or on the interior

i mediately inside the entrance. Separate menu boards shall be provided for
the full service and fast food nenus. If a split circulation type queue is
used, the nenu boards should be oriented in such a way that they define the
entrance to the appropriate serving line. Speci fic guidance regarding nenu
boards can be found on Plate No. 48

5.3 Public Toilets. The public toilets should be |ocated near the
Entry and should be positioned in such a way as not to interfere with
circulation into or out of the building. Public toilets shall not be accessed
directly from the dining areas. Capacity requirements for the public toilets
are as shown in M L-HDBK-1190

5.4 eue. The entry should lead directly to the queue. The queue
shall neet the area requirenents as specified in Plate 1. Si ngl e queues
should be not less than 4 feet wi de and double queues should be not less than
7 feet wide. Wien the queue abuts the dining area, it should be separated by
a screen to prevent the infringenent of entering patrons upon diners

5.5 Sign-In/Cash Collection Station. At the end of the queue and in
advance of the serving line, there should be space allotted for a sign-
in/fcash collection station. Facilities enploying the head-count system for
neal paynment shall be equipped with a sign-in/cash collection station for the
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purpose of identifying personnel and receiving paynent for fixed price neals
Al facilities nust allot space for this function in the event that the head
count systemis reactivated and to accommmodate identification in the item
pricing system pending introduction of the nagnetic ID card reader. Cont act
NAVFSSO to obtain definitive drawing of sign-in/cash collection stations

5.6 Dining Area. The dining area is the principal functional focus in
the facility. | ssues of particular inportance are as follows:
5.6.1 Spatial Character. The dining area should be coordinated and

har noni ous bl ending of all design elements into a space with a distinct and
di scerni ble character.

5.6.2 Space Division. For the larger facility it is an advantage to be
able to close down portions of the dining area during off-peak serving
peri ods. This suggests the spatial subdivision of the dining room This

approach also helps to reduce the anbient noise generated by patrons.

5.6.3 Acoustic and Visual Separation. A significant inprovenent to the
quality of the dining experience is gained by separating and eating area from
all other facility functions. Thus diners are not disturbed by entering
patrons, the serving process, nor the dishwashing process. Therefore carefu

consi deration should be given to acoustical treatnment between these spaces as
wel | as visual screening

5.6.4 Seating. Seating should be conmposed of two-person and four-person
tabl es and boot hs. Partitions or dividers nmay be desired by the |ocal command
to create subgroupings of tables. [If this approach is taken, these

subgroupi ngs should be on the perimeter of the space and the central portion
of the space should be conposed of non-fixed furnishings to pronmote nmaxinum
flexibility. For specific design guidance on furnishings and spatia
arrangenent see Plate No. 8

5.6.5 Bussing Provisions. Al facilities are to be designed to
accompdate both sel f-bussing and staff-bussing procedures. Therefore, al
facilities are required to provide a soiled dish window fromthe nain exit
area to the dishwashing area. This w ndow may be used electively depending on
the style of service to be provided. Wen a dish window is not used, an
acoustically sealed and attractive appearing cover shall be used to close the
wi ndow. The method of providing staff bussing may be in the form of renote

tray carts located in the dining area or by bussing carts pushed throughout
the facility by bussing personnel. \Whatever the method of providing bussing

cart traffic in and out of the dishwashing area shall be shielded to prevent
this activity from disturbing the patrons.

5.7 Regul ar Food Line. The regular food line nust have the capability

for serving various nmenu itens including grilled foods, foods held and served
froma hot food table, cold foods such as salads and desserts, sandwi ches and
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so forth. For exanples of |ayouts and equipnent selections refer to Plate
Nos. 9 through 14. The regular food line should be imediately adjacent to
the kitchen in all instances to permt rapid transfer of fresh products from
the kitchen to the line. In many facilities, back-up refrigeration and food
war mi ng cabi nets should be included in the wall behind the serving line.
These units are best utilized when as roll-in/roll-through/pass-through units
(between kitchen and serving line). Provide hand sinks behind the serving
lines, especially if any actual food preparation is taking place (such as
grilling or sandwich naking). Sneeze shields over serving counters are
required. The serving line should be designed to allow for maxi num custoner
turnover utilizing mninum anounts of labor. This can be acconplished by good
equi prent pl acenent, space planning and a combination of work and service
stations. Because the serving area is part of a customer area, it should be
designed to be as attractive as possible, using wear resistant materials.
Serving line counterfront tray slides shall be separate from serving l|ine

equi pnent and shall serve as an electrical chase for mobile serving equi pnent.
See Plate No. 49.

5.8 Fast Food Line, The fast food line will basically serve grilled
and fried itens. This line will generally be used in larger facilities.
Separate fast food lines are used in facilities which serve 400 persons or
nmore. Therefore both lines will offer a substantial array of menu itens. For
exanpl es of fast food lines, refer to Plate Nos. 9 and 13. For exanples of
fast food services in U S Mirine Corps Facilities, refer to Section 7.

The enphasis of this line is to provide rapid service and itenms such as
hanburgers and french fries which will normally be pre-wapped or pre-bagged
for imrediate pick-up. Therefore, proper spacing of equipnent, sizing and
selection of equipment is very inportant. This station does not have to be
i mredi ately adjacent to the kitchen. However, in cases where it is renote
fromthe kitchen, the area nust be relatively self sufficient to allow for
storage of the amount of raw food required for one full meal period. Thi's

will lessen the necessity to make constant restocking trips to the kitchen.
The finishes of this area are to be designed in accordance with those |isted
in the General Design Criteria section of the docunent. Like the full menu

line, this station nust receive the sane attention to detail and attractive
desi gn.

5.9 Conbination Line. The conbination line is essentially a full nenu
line with the addition of a fry station. Therefore, the combination line has
all the capabilities of a fast food line and full nenu line. This type of

serving line will be used in snmaller facilities where space does not permt
two separate serving lines for each type of nenu.

In all cases, the conbination line should be imrediately adjacent to the

kitchen for ease of service and freshness of product. Here, again, pass-
through refrigeration and warning cabinets may be used. Hand sinks as
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required by the Naval Medical Command. For exanples of the combination Iine,
refer to Plate Nos. 9 and 12.

The finishes for this area follow the sane noted for full nmenu and fast food
|'i nes.

5.10 Cashier Stations. The cashier station is generally the |ast
station a custoner sees before entering the dining area. To make efficient
use of the customer's time while waiting in the cashier's line, it is good
design to allow space for portion control foods, napkins and flatware directly
in front of the cashier. This will also control the anmount of these itens the
custoners take, since they will be in full view of the cashier.

Conputerized cash registers do not always require special conduit unless
specified by the manufacturer. Designer shall verify with manufacturer of
cash register any special conditions or wiring requirements for the
installation of the equipnent.

The actual construction of the cashier station should allow for a courtesy
panel on all sides and standard tray slides. Refer to Plate No. 18.

5.10.1 Marine Corps Requirenents. A system of conduits shall be provided

for installation of a conputerized pricing and inventory control system
Control stations shall be tied back into a central point (preferably the food
service officer's office). In addition, a dedicated electrical panel shall be
provided to supply power to a central processor and printer at this |ocation.
Receptacles fed from this panel shall also be provided at the |oading dock,
food storage/refrigerators, and cash register |ocations.

511 Beverage Stations., Al dining facilities will have beverage
stations, usually located at the end of the serving line or as close to the
cashier station as possible. By placing these stations last, the customer's
drinks will stay their proper tenperature by the time he reaches his seat in
the dining area. Beverage stations consist of various hot and cold and ice
di spensi ng nachi nes. Dessert cold pans, ice cream mlkshakes, and frozen
yogurt machines are included in many Navy beverage stations. Refer to Plate
Nos. 16 and 17.

The plates depict several beverage station configurations, including a
straight line type, island or back-to-back type, and scatter type. The
appropriate line for a particular application will depend upon space
available, length of neal period and preference of command.

5.12 Di shwashing Area. Dishwashing areas will vary greatly in |ayout
and equi pment type according to the size of the facility. Refer to Plate Nos.
19 through 23.
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Soundproofing is a major concern when designing a dishwashing area, especially
shoul d the space be adjacent to a dining or serving area. Refer to Genera
Design Criteria, Section 4.

Al finish naterials used in dishwashing areas nust be highly durable and
resistant to noisture. Fl oors which are well drained and are easily cleanable
are of paramount inportance. Fl oors nust be able to endure cleaning by high
pressure spray equipment. Ventilation systens designed to handl e noisture-

| aden air must be provided. Refer to Plate No. 53 for di shwasher duct vent
detail.

Three types of dishwashing equi pment are shown in this handbook, including
rack type, flight type, and circular or "nerry-go-round" type machines. Al

di shwashi ng areas shall be designed so that soiled tableware is held in
separate locations from clean tabl eware. Di shwashing areas shall be easily
accessible to the serving areas for replacenment of clean tableware. The

di shwashi ng area should be located as close to the dining area exit as
possible, so that it is on the custonmer's path out of the building. A
conveyorized tray bussing system or a cart bussing system may be incorporated
into the design.

5.13 Kitchen. The kitchen is where npst food preparation and cooking
tasks are done. Most hot food preparation involving grilling, frying
steanming and roasting occurs here. The type and size of equipnment will vary
greatly according to the type and size of facility. Refer to Plate Nos. 26
t hrough 30.

The kitchen should be located as close as possible to the serving areas to
all ow easy transfer of products to the serving lines

Al finish materials nust be highly durable and noisture resistant. To
facilitate ease of cleaning at cooking equi pment such as steam kettles and
tilting frying pans provide individual or continuous floor grates to manage
kettle discharge. Refer to Plate No. 31

5.14 Vegetable Preparation Area. This area is used to wash and prepare
all vegetables and fresh fruits for use in the facility. In smaller
facilities, the vegetable preparation area nmay be no nore than a two
conpartment sink, slicer, and work table that shares space with the kitchen
In larger facilities this area may be a separate, refrigerated roomwith its
own dedicated walk-in refrigerator*, sinks, slicers, choppers, mxers, work
tables and so forth. Refer to Plate Nos. 32 and 33

In all cases the prep area should be near the kitchen and have easy access to
storage and trash renoval

5.15 Meat Preparation Area. This area is used for cleaning, cutting
slicing, and portioning of nmeats and will vary greatly according to the size
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of the facility and extent of on-premise meat cutting the facility wi shes to
perform Meat cutting and neat preparation roons shall be air conditioned and
mai ntai ned at 50 degrees F (10 degrees C) or bel ow O herwise, all the spaces
and equi prent nust be cleaned and sanitized every 4 hours.

Refer to Plate Nos. 34 and 35, and the information found under vegetable
preparation.

5.16 Bakery. Bakery facilities will vary greatly according to size.

The snaller bake shops will share space and equipnent with the kitchen and
cold food areas and will only prepare itens such as rolls and cakes, and bake
frozen products. Larger bake shops will be located in specific areas and will
have the capability of producing cakes, pies, doughnuts, rolls, and danish
pastries. Bread is bought 1|ocally.

Larger bake shops require very specialized equipnent. Refer to Plate Nos. 36
and 37.

5.17 Uensil Wash. This area provides for the washing and sanitizing of
pots and pans. Space should be allotted for proper trash renpval, easy
washdown of all surfaces, appropriate ventilation, and storage of clean
utensils. Here again, as in the dishroom the soiled pots should not cone in
contact with the clean, so separation of areas is required. A canopy-type .
exhaust hood shall be provided over the three conpartnmented sinks and utensil
wash machi ngs. See Plate No. 53 for dishwasher exhaust duct detail.

Utensil washing areas may be incorporated into dishwashing areas or may be
separate entities. Refer to Plate Nos. 24 and 25.

5.18 Dairy Chill. This refrigerator is used to store dairy products
such as mlk, and cheeses. Typically, the floor under the box is depressed
and insulated so that its finished height is level with the surrounding
kitchen fl oor. Only in extreme cases should the use of a ramp up to the
refrigerator be considered to avoid the necessity of transporting products up
and down a ranp. See Plate No. 50 for guidance concerning cold storage slab
i nsul ation. Refer to Plate Nos. 38 and 39 for spatial relationships.

Most wal k-in refrigerator manufacturers provide the necessary walls, ceilings,
condensing and cooling units and lighting for their products. In nmost cases
the condensing units will be renoved and located in an easy to service area.
The designer should allow for proper ventilation and protection from the
elements in these areas.

5.19 Cooks Chill. This wal k-in box is used to store daily supplies for

the cook and to sonme extent, leftovers from previous neals. Refer to the
information found under Dairy Chill (para. 5.18) and Plate Nos. 38 and 39.
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5.20 Meat _and Vegetable Chill. This box is used to hold neats and
veget abl es. Refer to the infornmation under Dairy Chill and Plate Nos. 38 and
39.

5.21 Freezer. This box is used to hold frozen foods. Refer to the
information found under Dairy Chill (para. 5.18) and Plate Nos. 38 and 39.

5.22 Dry Stores. Al food products which do not require refrigeration
will be held in the stores area. Generally these areas are the |east

expensive to construct and equip. Walls should be easily cleanable, and
floors sealed and easily washable. Refer to Plate Nos. 38 and 39.

5.23 Non- Food St orage. Non-food storage areas are for holding paper and
cl eaning supplies. Cleaning supplies shall be stored in areas specifically
designed for that purpose so that the cleaning products cannot be mxed wth
food products. Proper ventilation in the cleaning products storage area is

i nportant due to the various chenmicals used in cleaning today's Kkitchen.

Refer to Plate Nos. 38 and 39.

5.24 Carbonated Beverage Storage. This area is for storing carbonated
beverage tanks, CO, tanks, and the beverage punping system (renote). Due to
the nessy nature of soda syrups, it is reconmended that the finishes be
durabl e and cleanable and that a hose hook-up and floor drain be located in
this room The distance of the beverage punping system from the beverage
serving equipnent shall be as recommended by the equi pnment nanufacturer.
This area shall be accessible fromthe delivery area.

5.25 Ofices, Ofices are to be provided for military and contract
personnel in the follow ng way. The nunber of workstations and the |ocation
for safes, conputer stations, and public address equi pment shall be as
indicated in parentheses. Ofice requirements for Marine Corps facilities, if
different than as shown below, shall be subject of special guidance as covered
in para. 1.4

40 to 80 Food Service Oficer (2 stations) (Safe) (PA) Civilian
Contractor (1 station)

81 to 150 Food Service O ficer (3 stations) (Safe) (Conputer)
(PA) Civilian Contractor (1 station)

151 to 250 Food Service O ficer (3 stations) (Safe) (Conputer)
(PA) CGivilian Contractor (1 station)

251 to 400 Food Service Oficer (Safe) (1 station) Food Service

Support Ofice (1 isolated station, 2 support stations)
(Conputer) (PA) CGvilian Contractor (2 stations)
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401 to 650 Food Service Oficer (1 station) (Safe) Food Service
Support Office (1 isolated station, 3 support stations)
(Conputer) (PA) Guvilian Contractor (2 stations)

651 to 1000 Food Service Oficer (1 station) (Safe) Food Service
Support Office (1 isolated station, 3 support stations)
(Conputer) (PA) Guvilian Contractor (2 stations)

1001 to 1500 Food Service Oficer (1 station) (Safe) Food Service
Support Office (1 isolated station, 3 support stations)
(Conputer) (PA) Guvilian Contractor (2 stations)

1501 to 2200 Food Service Oficer (1 station) (Safe) Food Service
Support O fice (1 isolated station, 4 support stations)
(Conputer) (PA) Guvilian Contractor (2 stations)

Al food service offices shall be adjacent to or readily accessible to each
other. The food service support office (or the food service officer's office
in smaller facilities) shall be adjacent to and have a view of the kitchen.

It should al so overlook the service entrance to the kitchen area. The
civilian contractor's office should be adjacent to or readily accessible to
the serving area and have a view of the service area. Ofice equipnent

requirenents shall be coordinated with Navy Food Service System O fice (NFSSO
and the local comrand for each project.

5.26 Staff Toilets. Toilet facilities provided for staff use shall be
used by both nmilitary and contract personnel. Fixture counts shall be as
indicated in ML-HDBK-1190. Enployees' toilet facilities for food

establ i shnents shall be provided with other than hand operated val ves.
Designer shall consult with the local command and/or Navy Food Service to
determne staffing figures and shift popul ation.

5. 27 Staff Lockers Separate facilites are to be provided for mlitary
and contract personnel. Locker facilities are to be adjacent to the toilets.
Locker roons are to be equipped with |ockers, benches, and coat hooks to
facilitate the changing of clothes. Locker quantities shall be as indicated
in Table 2. Al lockers shall be half height except for facilities for 1001
and over where third height |ockers shall be used.

It should be noted that the nunmber-of |ockers scheduled for each space exceeds
the projected number of workers for each category. This has been done to
accommodate the likely shifting balance of male to fermale workers. |If

equi pnment costs prohibit this nunber of |ockers then space should be provided
for the above nunmber of lockers and |ockers provided for the actual staffing

| evel s. In this case, a portion of the lockers should be free-standing so

that they can be shifted from space to space as the staffing bal ance changes.
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Table 2
Locker Quantities for Staff Lockers
M LI TARY CONTRACT
MALE FEMALE MALE FEMALE
40 to 80 (Combined facilities, 10 male, 6 female)
81 to 150 (Combined facilities, 16 male, 10 female)
151 to 250 18 6 6 12
251 to 400 24 8 12 24
401 to 650 30 10 30 48
651 to 1000 48 12 44 70
1001 to 1500 64 16 64 96
1501 to 2200 96 24 88 132
5.28 Janitor's Coset. Janitor's closets shall be provided for the

storage of janitorial supplies. Each janitor's closet shall be equipped with
a nop receptor, nop rack, and shelf units. Facilities serving from 40 to 250
shall have one janitor's closet, only, adjacent to the public toilets. Oher
facilities shall also have janitors' closet, adjacent to the kitchen. Area
requirenents are as indicated in the space program

5.29 Can WAsh Areas. These areas are designated for washing trash

cont ai ners. Sonme may be as sinple as a curbed area off the |oading dock
containing hot water under pressure and a drain connecting to a sanitary
sewer, or an enclosed area within the building which houses an automated can
washi ng machi ne. Refer to Plate No. 41.

5.30 Loadi ng Docks. Loadi ng docks shall be provided for all facilities to
accommpdat e deliveries made by trucks. Standard dinensions and |ayout for

| oadi ng docks are shown on Plate No. 40. Loading platform heights shall be
confirmed for each project to assure that the platformis set at the height
closest to the mgjority of trucks servicing the facility. Dock |evelers nmay
be provided to accommodate varying truck platform heights. Facilities having
multiple berths may use a dock |eveler at one berth to service odd sized
delivery vehicles. Loadi ng dock area requirenents shall be as indicated in

t he Space Program In nost cases *the |oading dock shall be open-air. In
locations with extreme weather conditions, the |oading dock may need to be
encl osed. In this case each loading berth would be equipped with a rolling
door and a weather seal. The nunber of |oading berths for each facility size
shall be as specified in Table 3. Al |oading docks shall have a ranp
connecting the dock with the vehicular area to facilitate the use of hand
carts.
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Table 3
Loading Berths Per Facility Size

PERSONS LOADI NG BERTH REQUI REMENTS
40 to 80 1
81 to 150 1

151 to 250 1

251 to 400 2

401 to 650 2

651 to 1000 2

1001 to 1500 3

1501 to 2200 3

5.31 Elight Kitchen. Not all locations will require a flight kitchen.
Essentially, a flight kitchen is a staging area where food products are
assenbl ed and packaged for delivery to the aircraft. Speci al i zed equi pnent

may be required for food transport, packaging, food holding and food
ret hernalization. This can only be determ ned by operations representatives
at specific locations.

The flight kitchens should have easy access to the galley and cold food
preparation areas, and should also be adjacent to the |oading dock area.
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Section 6: PRQIECT SYNTHESI S

6.1 Introduction. The organization of dining facilities breaks down
into five functional groupings. These groupings have been used in the

presentation of preceding material and by now should be quite famliar. They
are:

a) Public areas
b) Serving areas
c) Food preparation areas
d) Storage areas
g) Support areas

The basic relationships are shown in the diagramin Plate No. 3. These

rel ationships are straightforward and should be clearly presented in the plan
organi zation of any facility.

These basic relationships apply to all sizes of facilities. Wether a
function is represented by a 10 square foot refrigerator or a 150 square foot
wal k-in cold storage room its relationship to the overall flow of function
remains the same. To denonstrate the overall synthesis of functions at
different scales, three sanple plans have been devel oped showing facilities
designed for 81-150 persons, 101-650 persons, and |,000-1,500 persons. These
are presented on Plate Nos. 4, 5 and 6.

The purpose of these sanple plans is to denonstrate differences of scale.
They are not intended to be definitive plans. They do not reflect the
architectural realities of a structure, mechanical systens, site circulation,
orientation, formor architectural style; nor do they reflect a broad spectrum
of organizational variations. These are issues which are left to the project

desi gner, NAVFAC, NAVFSSO, and the local command to jointly arrive at
appropriate resolutions.

The following material deals with the interrelationship of individual
functions within the five basic groupings. FEach of these functions is

supported by material in the form of organizational flow diagranms and .
schematic layouts. The plates containing this information are referenced in

the text for each of the functions.

6.2 Public Areas. The functions which are considered public include
the follow ng:

a) the entry;
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b) the queue

¢) the public toilets;

d) the check-in station; and
e) the dining area

Ideally there should be one entrance. Larger facilities with nore than two
serving lines may require additional entry/exit points. The entry should
offer the patron the choice of nenu, as displayed on the nenu board, and
should lead the way to the selected queue. The public toilets should be

i nconspi cuously associated with the entry.

The queue should be adequately sized so that waiting patrons do not fee
overly crowded. There should always be adequate space for bypassing

circul ation. This woul d suggest a mininum of four feet in width for single
line queues and seven feet for double. The queue should also be adequately

screened from adjacent dining areas so that seated diners are not inmposed upon
by standing patrons

The sign-in/cash collection station shall be provided at the end of the queue
prior to entry into the serving area. The space allocated for this function
should not project into the flow of the queue due to the optional nature of
this function. Shoul d the use of this space for check-in purposes not be
required, alternate functions such as storage may be nore useful. The cash
register/stand for item pricing shall be located at the end of the service
line and at the entry point to the dining areas. D viders/partitions shall be
provided to direct the traffic flow to the cash registers. One-way turnstiles
shal|l be provided for patrons returning to the serving line for seconds

The dining area should neet or surpass standards associated with first class
restaurants. The success of the dining facility will be gauged by qualities
whi ch support the neal-taking experience, i.e., relative quietness, relative
mnimzation of circulation, access to natural light, Visual interest in form
texture, and color of materials and furnishings. The organization of spaces
will affect many of these qualities

Depending on local conditions, the dining area may function best as one |arge
space or as smaller subdivisions. Sonetinmes it is helpful to be able to
partially close down a-dining area for certain neal periods or at times when
the overall population is not as great as the design capacity. Thi's

subdi vi sion can be acconplished by the introduction of other functions into
the center of the dining area
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Depending on serving line arrangenents, the queue may subdivide the space
The di shwashing function can also be used to subdivide the space. (This may
al so be done for other reasons as discussed bel ow).

In all cases, the main eating area should be separated acoustically from al
surrounding functions to the maxi num extent possible.  The djshwashing area
presents the greatest challenge due to nachine noise and clatter of dishware
This can be counteracted in part by how the spaces are arranged. The dish

wi ndow and ot her openings should be baffled so that there is no |ine-of-sight
exposure of the dishwashing equipnment to the patron area

6.3 Serving Areas. In general, the serving area begins where the queue
ends. Al of the functions falling into the grouping of serving areas, i.e.,
full menu lines, fast food lines, conbination |ines, beverage |ines and
cashiers stations should be contained in a single space and should not overlap
into the dining area. In smaller facilities, the area allotments allow only
the conventional |inear arrangenent of equipnent. But in larger facilities

it is possible to devel op other approaches to serving

The di shwashing area has been included under the heading of serving areas;

however, its function |lies between serving and general dining. Soil ed dishes
nust be delivered to the dishwashing area or they nust be bussed by contract

personnel . Navy/ Marine Corps food service system policy is that al
facilities shall be able to accommodate either self bussing, or contract

bussing of patrons' dishware. Therefore it is Navy/Marine Corps policy that
all dishwashing facilities have dish windows at the dishwashing area where

exiting patrons can drop off their dishes

For large facilities the dishwashing area may work best if centrally |ocated
near the main exit. This may place the dishwashing in the middle of the
dining area. As suggested earlier, this can present problems in terns of

noi se control and flow of circulation.

An alternate approach is to have the dishwashing facilities |ocated near a
non-central exit and remote from dining. See Plate Nos. 4 and 6. Di shwar e
collection for other exits may be acconplished by the use of tray carts.

6.4 Food Preparation Areas. The food preparation areas include

a) the kitchen

b) the vegetable preparation areas;
¢c) neat preparation;
d) the bakery; and

g) utensil wash.
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In nost cases the kitchen, vegetable preparation, and neat preparation are al
contained in a single large space which is as free of structural intrusions as
possi bl e. In larger facilities the bakery and vegetable areas becone separate
areas from the kitchen. The general flow should reflect the path of the food
as it is being prepared. Preparation areas should be aligned with their
respective cold storage areas and should lead to the hot/ cold holding boxes

at the serving line. Arrangenents for specific pieces of equipnment within the
functional areas have been indicated in earlier plates. In facilities for 650
and nore the neat preparation area requires refrigeration and therefore should
be included in the cold storage functional grouping rather than food
preparation.

The bakery function is, except in the largest facilities, incorporated into
the general kitchen and preparation areas. Because baking is done at a
different time of day than the general neal preparation, this is not a

probl em In large facilities which have extensive baking equipment this
function is best placed out of the general flow of the kitchen

The utensil wash area should be segregated from the rest of the kitchen

This area is the nost heavily abused work area. It frequently has the |argest
concentration of heat and water vapor coming from the cleaning equi pnent
Therefore this function should be adjacent to but not in the general flow of

t he kitchen.

6.5 Storage Areas. The storage areas include

a) the cook's chill

b) the dairy chill;

¢) the vegetable chill

d) the neat chill;

e) the freezer,

f) the dry stores;

g) the non-food storage; and

h) the carbonated beverage storage.

In general, all of these functions should be located at the rear of the
facility adjacent to the |oading dock. When possible, flowthrough

circulation can be very efficient. The cook's chill should open only into the
kitchen area. The neat chill area should function as an antechanber to the
freezer. See Plate Nos. 38 and 39. The carbonated beverage storage area
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shall be located as close as possible to the renpte dispensers to elimnate
long runs of high pressure syrup hoses.

6.6 Support Areas. The support areas include:

a) the office area;

b) staff toilets;

c) staff lockers;

d) janitor's closet;

g) can wash; and

f) loading dock.
These functions should be out of the general flow of the kitchen area but
adj acent to it. O fices for Navy/Marine Corps staff should overlook the
ki tchen area. Ofices for contract staff should overl ook the serving area.
The staff |ockers and toilets should be near the rear entrance to the

bui I di ng. The location of the janitor's closet is not critical. The can wash

shoul d be located at the rear, near the loading dock and trash collection
area.
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Section 7: U S. MARI NE CORPS

7.1 I ntroduction. This section supplements the prior sections, and
does not replace or supersede the general content of the handbook. \Were
| egislative mandate, NAVFAC criteria, or command decisions either do not
address itens in this section or differ, prior approval nust be obtained

before finalizing design decisions. In no case should actual gross allowable
areas as defined in NAVFAC P-80 be exceeded without prior justification and
approval . Refer to Table 1 for actual areas.

As a general principle, USMC facilities should follow a replenishment schedul e
whi ch enphasi zes rapid turnover and fresh products where possible. Ceneral
storage should be provided for on a 3-, 7-, or 10-day replenishnment cycle,
except for nonprovisions (30 days).

7.2 Ceneral. This section addresses various aspects of design and
construction criteria which are unique to Marine Corps enlisted dining
facilities. Enphasis is placed on the use of state-of-the-art systens,

finishes, and construction detailing where appropriate, and where these tens
best serve the functions in which they will be utilize. Due to the ever-
changing nature of nmany of these systems, approval may be necessary from HQ
USMC and/ or NAVFAC prior to including itens that have not yet stood the test
of time in service. Reference is made to systems such as thin set ceramic and

quarry tile which are in wide use in the private sector due to cost, ease of
installation, and time considerations.

The inclusion of true fast food capabilities in USMC facilities is enphasized
in this section in an effort to increase the enlisted dining facilities
utilization by including facilities which are recognizable as producing and
delivering a quality fast food product in a manner consistent with private
sector operations. Fast food areas are required for facilities serving 401
patrons and greater. (See Plate No. 1). Mninum area required for fast food
prep area is 500 ft? (47 nf). Plate No. 54 shows diagrammatically how a fast
food facility is to be integrated into a magjor dining facility. An exanple of
how this diagram has been interpreted is shown on Plate 55. This exanple is
intended to be used as an aid for design only, rather than an actual floor

pl an.

7.3 Fast Food Concept. For the fast food facility to function as
intended, it becones necessary to 'create an inpression that the facility is
truly like those that patrons might visit in the private sector. Patrons have
been exposed to and grown up with the bright colors and graphics of fast food
restaurants on nearly every corner. These facilities are intended to sinulate

the establishment that the patron is famliar with to the greatest extent
possible in a mlitary facility.
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7.3.1 Fast Food Delivery. (Refer to Plate No. 56). Qperations and fl ows
in standard dining areas are generally unchanged in USMC facilities. Thi's

section replaces the plates and copy related to fast food service elsewhere in
this handbook. This area differs substantially in USMC enlisted dining
facilities.

Conceptual ly, the fast food portion of the dining facility is based on push
lines. Uncooked or partially cooked ingredients are "pushed" through |inear
preparation processes that flow from raw food to cooking to packaging to
holding and are finally served. Prepared itens are held for as short a tinme
as is practical, dependent upon the expected patron volune. Food is packaged
and served in containers identical to those used in private industry. (These
are commonly available from nunerous vendors)

In order to maxinze the volume of neals prepared in a given time frame and
m nimize coordination and training of mess personnel, cooked entrees (sandwich
itenms) are prepared without garnishes or condinments. Sandwich topping/salad

bars and soft-serve topping bars are provided for patrons to garnish and dress
their selections.

7.3.1.1 Push Lines. The "base" fast food facility includes:

a) Specialty Line: This line allows for the preparation of hot
and cold itens such as submarine sandw ches, tacos, chili dogs, etc. No
facilities are typically provided for the preparation of pizza. The specialty
line may be elimnated in renovate facilities where space is not available, at
the direction of HQ US as it is not an absolute necessity for the function of
the fast food operation. It should be noted that current trends toward
breakfast biscuits and a nore rounded fast food nenu necessitate the inclusion
of this line in all but the nost limted facilities

b) Frying Line: This line functions as the preparation and
cooking area for all fried itens in the fast food facility. Separate fryers
using conputerized tiners, automatic lifts, and high volune filters are
provided for french fries, fried chicken (both pieces and nuggets), fried
fish, and any other fried itens that are served. Additionally, the capability
for marinating and breading (although these functions can be handled either in
the main kitchen or through purchase of prenarinated chicken) and for holding
of biscuits for chicken dinners are included

c) Burger Line: This line is the mainstay of the entire facility
Portion-packaged, frozen all-neat hanburgers (hamburgers nust be relatively
| ean without soybean additives) are charbroiled in high volune conveyorized
broilers after which the hanburgers are packaged and delivered for serving.
Buns are toasted concurrently with the neat preparation operation. Facilities
are provided to allow for garnishing and dressing entrees prior to delivery if
required. Care nust be used in selecting the charbroiler for this use
Broilers capable of producing 800 hanburgers per hour, which need m ninal
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cleaning operations, must be specified for this use. Exhaust hoods nust be of
very high efficiency type and should be capabl e of grease extraction. The
broiler selected for this use should be capable of handling steaks, sonme fish
entrees, sausages, chicken, and ribs, should it be required. Cenerally, the
capability for running two concurrent burger preparation operations wll be

necessary in all facilities due to the volume of hanburgers which nust be
prepared at normal neal tines.

As entrees and side dishes are conpleted on the various push lines, they are

delivered to the servers via a group of through-wall-chutes which incorporate
both bottom and top warners.

Servers enter orders via electronic registers which signal the
appropriate push line operator as well as maintaining inventory control. In
addition, servers prepare trays, fill and serve sodas, and shakes, and soft
serve ice cream products. They are the front line of the fast food operation

and are ultimately responsible for bringing entrees, side dishes, beverages,
and desserts together and serving them to patrons.

7.3.2 Drive Through and Walk Up Service. Drive through pick up w ndows
and wal k up wi ndow service are optional features which may be considered as
attachments to fast food functions in sone large facilities with prior
approval of Marine Corps, Headquarters (Code LFD-4).

7.3.2.1 Security. Probl ens associated with sign in/identification

procedures should be addressed in detail prior to submitting plans for either
option for approval.

7.3.2.2. Location and Use. Facilities with major training functions and

other facilities which cater to patrons comonly in field gear on short mess
periods are the preferred location for walk-up facilities. Typically, these
facilities will be seasonal or cyclical in usage, provide little or no inside

seating, and include outdoor covered seating areas adapted for patrons in
field gear.

7.3.3 Specialized Kitchen Equipnent. The nature of the fast food service
incorporated in USMC enlisted dining facilities necessitates the use of a
substantial amount of custom and specialized food service equipnent. Although
this section describes this equipnent generically according to function and
capacity, the contractor may choose to bid equipment with special mechanical
and electrical requirenents. Refer to Plate Nos. 57 through 61 for the itens
listed in Appendix A

7.3.4 Si gnage and G aphi cs. In addition to the overall signage
gui delines detailed in the body of the manual, fast food facilities wll
require a nore conprehensive graphics and signage package. Refer to Plate

Nos. 62 through 67. The graphics program for fast food areas can be broken
into four separate phases.
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a) Entry: Enphasis should be on identification. The patron
shoul d recognize, through the graphic elenents used in this area, that he/she
is entering the fast food area. The graphics in this area, although eye-
catching, should not be so overpowering as to conflict with the appearance and
character of surrounding buildings. (Plate No. 63).

b) Queue: Enphasis should be on orientation. Photographs, wall
nmural s and sil kscreened banners should be used in this area to display

sel ections available and to prepare patrons for quickly negotiating the
ordering/ pi ckup area. (Plate 65).

c) Ordering/ pi ckup: Emphasis should be to focus the patrons
attention on the task at hand. Easy to read, colorful menu boards
i ncorporating back I|ighted photographic materials and counters with |ighted
portions to enphasize location of waiting |ines should be the najor elenents
inthis area. Gaphics should all contribute to making the patron's decision
as quick and painless as possible. (Plate No. 64).

d) Dining: Emphasis should be to provide color and spati al
separation. Brightly colored banners, divider panels, and unbrellas should
all be considered. Gaphics should enphasize thenes of |ocal history or
| egend produce through silkscreened photographs, sepia tone prints, or sinmlar
techniques to create a character for the space. Divider panels and unbrellas

shoul d be used to enclose spaces and create an intimate feeling in seating
ar eas. (Plate Nos. 65 and 67).

The standard typeface use by the Marine Corps fast food facilities is
indicated on Plate No. 62. "POAG ES" is the name given to USMC fast food

facilities. The colors red and yellow are used for the entrance graphics for
these facilities.

7.4 Waste Renpval and Disposal. I ncrease costs for solid waste

di sposal associated with larger dining facilities and the difficulties of
locating and maintaining adequate environmentally acceptable disposal sites
require that engineered waste disposal systems be studied by designers of all
dining facilities.

In nedium to large facilities, designers should consider incorporating a

system of waste pulpers with the associated water press and containerized
compact ors.

Current practice in existing facilities is for all food and paper waste to be
separate.  Paper waste is transported to dunpsters, and food waste is stored
and sol d. Desi gners should consider a system with four waste pulpers and a
water press. The waste system produces a pulp mxture of food, paper, and
water. One pulper is located in each scullery area. Separation of waste Is
not generally required. Food and paper waste is scraped from dishes into a
water trough that feeds directly into the waste pulper. The pulp is punped to
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the water press located in a renpte location. A pulper in this renote

| ocation is used for miscellaneous waste itens and cardboard boxes. Anot her
pul per should be located in the cleaning gear area adjacent to the fast food
dining area. Al four pulpers are piped to one water press.

The engi neered waste disposal system should generally be a closed-loop design
Nearly 95 percent of the water that carries the pulp to the water press is
recovered and returned to the pul per, keeping the unit continually flushed and
mnimzing the introduction of fresh water. Bul k volume of waste should be
reduced by 85 percent.

7.5 Interior Finishes. (Table 4). The designer is encouraged to
explore state-of-the-art finish systems which have a proven record of use and
testing. The followi ng sections are intended as a generic guide for finish
materials and to provide criteria by which the various available systems nmay
be evaluated. Wre possible, the specific pros and cons of various materials

which are generally acceptable under similar conditions in private sector and
institutional use have been included

Through the use of conmon sense, selection criteria balancing all factors
related to installation and usage (initial and life cycle costs, ease of

mai nt enance, confort, etc.), facilities can be devel oped which rival the cost
efficiencies of private sector operations while providing for the long life

easy maintenance, and durability which are major requirements in USMC and
ot her Covernnent facilities. Refer to Table 4.

Where a Marine Corps fast food facility adjoins a Navy dining facility, a
concerted effort should be nmade to coordinate the finishes of the two dining
areas so that they are conplinmentary of one another

7.5.1 Fl ooring. (Table 5). The designer should consider the follow ng
when selecting flooring naterials

a) Durability and safety.
b) Ease of nmintenance,
¢) Traffic bearing requirenents

d) Amounts and types of moisture that the flooring will be
subj ected to under nornal and special conditions.

g) Chemicals and conpounds which will be used on flooring

f) Confort of users and effects of inpact noise due to traffic

7.5.1.1 El ooring Types Fl ooring types that are generally available
include also (refer to Plates 68 and 69)
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covering on an approved substrate, or other materials as approved.

Table 4
Finish Material Standards for Marine Corps
FLOOR BASE WALL PROTECT CEILING
Entry, Vestibule Terrazo, QT, QT, CT Note 1 N.R. Note 3
Queue, Check-In Seamless Vinyl
Public Toilets CT, Seamless CT, Vinyl MR GYP BD, N.R. MR ACT,
Staff Toilets CT MR GYP BD
Serving Lines Terrazzo, QT, CT QT, CT CT, GSU Note 5 MR, ACT,
Patron Side Seamless : MR GYP BD
Serving Lines QT Seamless QT, CT CT, GSU Note 5 MR ACT
Kitchen Side MR GYP BD
Dining Rooms Carpet, Carpet Tile  Vinyl Note 1 Note 2 Note 3
Food Preparaton  QT, Seamless, QT, CT, GSU, GWC, Note 5 MTL Pan
Conc. Topping Panelized
Ref. Storage Note 4 N.R. MIP Note 2 MIP
Frozen Storage
Dishwashing QT, CT, Seamless QT, CT GSU, GWC Note 5 MTL Pan,
Utensil Washing Conc. Topping Ceramic Tile
Dry and Non-Food QT, Seamless, Resil ~ QT, Vinyl GWC on CMU Note 2 ACT, GYP BD,
Storage Areas Conc. Topping Vinyl Coarted
Offices Resil, Cpt., Vinyl GYP BD Painted, N.R. ACT
Seamless CMU Painted
Staff Lockers Resil, Cpt., Vinyl GYP BD Painted Note 2 MR ACT,
Seamless CMU Painted MR GYP BD
Janitorial VCT, Conc. Vinyl GYP BD Painted Note 2 Exposed
Mechanical Topping CMU Painted Const.
Can Wash Conc. with Acid QT GYP BD Painted, Note S MTL Pan
Resist Topping GWC on CMU
Loading Areas Conc. with N.R. Exterior Finish N.R. Exposed Const.
Traffic Topping
Notes: 1. Walls in public areas may be a variety of durable materials such as brick, concrete, plaster, vinyl wall

2. Wall and corner guard protection should be provided at locations where cart traffic is expected.
3. Ceilings in public areas may be a variety of suspended acoustical materials.
4, Quarry dle on an insulated slab.
S. Cormer and wall guards required throughout.
ABBREVIATIONS:
Resil - Resilient Flooring GSU Glazed Structural Unit QT Quarry Tile
ACT - Acoustic Ceiling Tile GWC - Glazed Wall Coating VCT - Vinyl Composition Tile
CMU - Concrete Masonry Unit INS - Insulated Metal
Conc. - Concrete MIP - Metal Insulated Panel Comer Guards
CT - Ceramic Tile MR - Moisture Resistant
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a) Cenentitious types.

b) Monolithic concrete with integral finish. (Least expensive but
limted in appearance and perfornmance characteristic).

c) Concrete toppings over concrete substrate (used for floors
where resistance to abrasion/wear is of primary inportance).

d) Terrazzo toppings of portland cement and sel ected aggregate

(appearance and durability under heavy traffic). Terrazzo is also available
as precast tile.

eg) Burned clay in either unglazed or glazed in various sizes,
shapes, and colors. Available as brick pavers, ceranmic, and quarry tile,

which offer good resistance to grease, strong cleaning solutions, abrasion,
and wear.

f) Resilient flooring, available in sheet and tile form of
various conpositions and are resistant to noderately heavy traffic.

Seam ess flooring available in fornulations of a resinous
matrix, fillers, or decorative additions, which, after installation and
curing, form a seanm ess finished surface which is highly resistant to
chemicals and generally good in concentrated traffic areas.

h) Carpeting available in a variety of yarn materials,
construction types, colors, patterns, and textures.

7.5.1.2 St one. Stone is the nost durable of all materials used for
flooring and is generally suitable for indoor and outdoor |ocations where
resistance to heavy foot traffic and appearance are inportant. Stone flooring

is used nostly in enclosed public areas of institutional and commerci al
bui | di ngs.

7.5.1.3 Burned d ay. Burned clay flooring is suitable for indoor and
outdoor |ocations where resistance to wear and noisture, appearance, and |ow
mai nt enance costs are inportant. Types of burned clay flooring include brick,
pavers, and ceranic tile. Bricks offer a choice of color and texture, may be
laid in different patterns and have good resistance to wear, noisture, heat,
and conpression/indentation. Ceramc tile is available as porcelain tile,
natural clay tile, and glazed or unglazed nosaic tiles. Quarry tile is made
from natural clays or shales, unglazed. Pavers are formed of either porcelain
or natural clay, unglazed.

Gouts are used to fill in the open joints between burned clay units and are
generally the weakest part of the flooring. Various fornulations are
available in addition to conventional cement grout:
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a) Dry-set grout is a mixture of portland cement and additives and
is used for grouting floors subject to ordinary use.

b) Latex-Portland cenent grout is a mxture of either portland
cenent, or dry-set grout with special latex additive and is suitable for all
installations subject to ordinary use and for npst conmmercial installations.

c) Mastic grout is one part grouting conposition which is nore
flexible and stain resistant than regular cenent grout.

d) Furan resin grout system consists of furan resin and hardener
portions and is used in industrial areas requiring chem cal resistance,
primarily for quarry tile and pavers.

e) Epoxy grout systens enploy epoxy resin and hardeners especially
formulated for industrial and conmercial installations where chem cal
resistance is of primary inportance.

f) Silicone rubber grout systems are resistant to staining,
noi sture, nildew, cracking, and shrinking and can withstand exposure to hot
cooking oils, steam and oxygen, as well as prolonged exposure to subfreezing
tenperatures and hot, humid conditions, but are for indoor use only.

Corrply-with the |atest edition of Handbook for Ceramic Tile Installation (Tile
Counci|l of America).

Refer to standard NAVFAC procedures for flooring naterials and installation
met hods not shown (i.e., nortar bedded ceranic tile and quarry tile).

7.5.1.4 Cenentitious Floorings Cenentitious flooring consists of a
mxture of aggregate and cenentitious binder. The type of aggregate selected
will largely determine the characteristics of the flooring; it nmay be selected
for durability only, or for both durability and appearance.

Monolithic concrete slabs of selected hard, wear-resistant aggregate, hard
sand and cenent, placed on grade or suspended with the top surface of the slab
steel-trowel ed to serve as the wearing surface. Alternately the surface of
snmooth finished slabs may be hardened by working selected aggregate into the
top layer of the freshly poured concrete or by comercially avail able

har deners. Coloring pignents may also be added and various decorative surface
finishes are available. ‘

b) Toppings are thin concrete slabs poured over and bonded to
concrete base slabs to produce a hard, dense, wear-resistant surface.

Toppings, even though nore expensive, Wl generally provide better service
then monolithic, hardened surface slabs. Terrazzo is generally used in
simlar locations to stone flooring, When durability under heavy traffic and
appearance are inportant.
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¢) Terrazzo is mixture of at least 70 percent of marble and/or
granite chips, and 30 percent either white, gray, or pigmented portland

cenent . Thin set terrazzo is a topping, approximately |/2 inch in thickness
which is poured over a base slab first coated with an organi c adhesive

Precast terrazzo is available in the formof ties, stair treads, risers
bases, and shower receptors and is generally available in the same types as
cast-in-place terrazzo

Both monolithic concrete slabs and concrete toppings are generally used when a
durabl e, inexpensive flooring is require

7.5.1.5 Resilient Flooring. Resilient flooring is produced in sheet or
tile form suitable for indoor use only, and in dry |ocations subject to
noderate wear of foot and rubber wheeled traffic. Underfoot confort is
greater than with stone, cenentitious, and burned clay flooring. Types of
resilient flooring include:

a) Linoleum consists of a wearing layer over a backing of burlap
or asphalt saturated felt which has very good resistance to grease and
abrasion, but poor resistance to alkalies

b) Rubber: offers excellent resilience and resistance to
i ndentation and good resistance to grease, alkali, and abrasion

¢) Honogeneous vinyls: have excellent resilience and resistance
to indentation, abrasion, grease, and alkalies

Adhesives are of primary inmportance in the satisfactory performance of
resilient flooring an *include the follow ng:

a) Pastes: water soluble, all purpose adhesive for above-grade
installation of backed sheet materials such a linoleum and rubber tiles should
not be used for asphalt and vinyl conposition tile

b) Synthetic rubber latex-base: a waterproof latex type of
cement, used over concrete surfaces or below grade for securing backed sheet
materials but should not be used for asphalt and vinyl conposition tile

c)  Epoxy: a chemcal -set, waterproof, two conponent adhesive with
out st andi ng bonding characteristics, used for, on/or below grade concrete or
wood substrate.

d) Asphalt and rubber-base brushing cenent: used for all types of
substrates

e) Cut-back asphalt: an inexpensive, noisture resistant adhesive
used over concrete surfaces, felt lining, and wod surfaces for asphalt and
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vinyl conposition tile but should not be used over latex or asphalt-type
l eveling coats.

7.5.1.6 Seaml ess Fl ooring. Seam ess flooring consists of a resinous matrix

and fillers for decorative additions, which after installation and curing form
a seam ess finished surface.

Thernosetting matrices include materials which cannot be nelted down and
reheated after initial curing wthout destroying their properties. These
i nclude the follow ng:

a) Epoxies: easily maintained and have good resistance to
abrasi on/wear, noisture, inpact/indentation, and chemni cals.

b) Polyesters: nonslippery, nonporuous, nonabsorbent, greaseproof
and should not be subjected to always wet conditions. They are inert and not
affected by nost comonly used chemicals such as hydraulic oils, ethyl
al cohol, engine oil, kerosene, lactic oil, and lubricants and will generally
wi t hstand heavy wear w thout cracking, pitting, or scratching and will resist
per manent staining, such as from tobacco, urine, coffee, carbonate, or
al cohol i ¢ beverages.

¢) Polyurethanes: generally nore resilient than epoxies and
pol yesters and may be expected to perform better in bridging and/or resisting
cracks. They are nonslippery, grease and stain resistant, and unaffected by
most comonly used chemcals, have excellent resistance to scuffing,
scratching, and inpact/indentation, but should not be subjected to always wet
condi tion.

d) Pol ysul fides: have outstanding resistance to oils, solvents,
nmoi sture and weathering, but are poor in resisting abrasion.

e) Furan resins: have excellent resistance to nost chemicals and
are widely enployed in laboratories and chem cal plants. They are inherently
brittle, which linmts the choice to substrate suitable to receive them

Thernoplastic matrices include naterials which remain plastic after
installation and curing. They will soften when heated, and will again harden
when cool ed.  They incl ude:

a) Silicone: a protective coating for use over concrete floors
where water, acid, or novenent have caused danmmge.

b) Mastics: low in cost and have inherent flexibility, self-
repairing capabilities, wll danpen inpact noise and are badly affected by
organic solvents and mineral acids. Heavy |loads should not be allowed to
stand on mastic, as they will permanently indent the nmastic. Mastics are
commonly used as a resurfacing naterial over concrete, wood, and netal
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surfaces and can be nade nore durable by a surface coating of epoxy. They can
be used to cover areas continuously exposed to water, such as entrance
passages and | oadi ng docks.

c) Acrylics: resistant to heat, sunlight, oils, acids, alkalies
and noi sture, but not when continuously in contact with than.

d) Pol yvinyl chloride (PVCQ: a water-resistant coating used as

top coating for plasticized vinyl chloride acetate, to increase the chenical
and abrasion resistance of the system

e) Polystyrene film has very good resistance to water,
chem cals, oil, and grease and may be used outdoors, but is subject to erosion

and enbrittlement over a period of time and will require periodic protective
resurfacing.

f) Polyethylene: has outstanding flexibility and high resistance
to nost commonly used chenicals.

7.5.2 Cei lings. (Tables 6 and 7). The ceiling is subject to a nunber of
external factors which may affect its performance and the effects of which the
ceiling may have to resist. These include:

a) Pressure differentials
by Sound penetration
c) Heat flow
d) Air/water vapor penetration
e) Chemical and biological attack
f) Defl ection
9) Expansi on/ contraction
h) Suspended | oads
i) Fire
Heat flow into a cold ceiling plenum space may also present a problem as air

leaking into it will carry off heat. Installing thermal insulation over the

ceiling to mninmze the flow of heat may help this problem but also create
ot hers incl uding:
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Table 6
Ceiling Selection Criteria for

Mari ne Corps

RESISTANCE TO

AIR/WATER
COMPARA- SOUND SOUND  VAPOR
TIVE ABSORP- TRANS-  PENE- HIGH
COST TION MISSION TRATION HUMIDITY STEAM
Metal Pan 6-8 F P P G G
Concealed Grid
Metal Shapes 10 - 14 F P P G G
Concealed Grid i
Plastdc Panels 5-10 F G P G G
Exposed Grid
Plaster-Suspended 3-5 P G G P PtofF
Gypsum Board 25-3 P G G FtoP PtoF
Suspended
Plaster Attached 3-4 P G G P P
Gypsum Board 2 P G G FtoP F
Attached
Applied Coating S-1 P G FtoP F
Plaster Finishing 15-2 P G Fto?P F
Coat
P = Poor F = Fair G = Good

Consider the following systens in areas subject to high humdity in addition

to netal

pan systens:

Ceiling Alternates in Wt

Table 7

Areas for Marine Corps

Di shwashi ng
Ut ensi |

Hi gh density ceramc

lay-in panels

(non-acoustical)

AREA MATERI AL SUSPENSI ON SYSTEM
Preparation Areas Vinyl faced alum num Al um num suspensi on
over water resistant system where fire
m neral fiber substrate resistance rating is

not required

Heavy duty al um num
suspensi on system for
high hum dity environ-
ments according to
ASTM C635
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a) Condensation may occur wthin such insulation.

b) If recessed lighting fixtures are also covered by the

insul ation, heat buildup may result which will shorten the service life of the
fixtures and/or |anps.

c) Adequate ventilation of the plenum should be provided to
prevent high humdity conditions which nay cause condensation on cold
surfaces, for exanple, improperly insulated ducts or cold water piping during
hot structural framing or other cod surfaces in wnter.

7.5.2.1 Plaster and Gypsum Board, Openings in plaster generally require
plaster frames or screens which add to the cost. Plaster has poor resistance
to high humidity conditions unless conpletely sealed, and resistance to steam
and chenical funes depends largely on the protective coating used. Sound
absorption of plaster and gypsum board nenbranes is poor as is that of all

hard surfaces, up to 95 percent of the sound waves striking them nay be
reflected.

7.5.2.2 Acoustical Tile The known advantages and general use of acoustic
tile suggest careful consideration of some of its linmitations.

Acoustical tile is difficult to clean. Wwere it is subject to soiling, dust

accumul ation or airborne noisture, the use of plastic filmfaced tile is
recommended.

Acoustical tile is not resistant to high humdity or steam such as found in
kitchens, although special types are available for use under high hunmdity
condi tions, including suspension systens of noncorroding netal.

Use of acoustic tile cemented directly to the underside of a concrete slab is
general |y not reconmended. Moi sture may col |l ect and condense behind the tile,
causing the tile to buckle.

When tile is secured to furring channels attached to the underside of a
concrete slab, provide for air to circulate between furring strips.

Seal all edges of lay-in panels in kitchen areas. Al lay-in panels should
incorporate a water-resistant back coating.

Provide positive ventilation in sufficient quantities to nininize condensation
above di shwashi ng areas, .

7.5.3 Ki tchen Doors, (Table 8). The designer should incorporate door
assenblies which will respond to the highly destructive nature of use
experienced in kitchen |ocations. Consi deration of the door itself as well as
the wall in which the door is installed is required. 100 often the door and

hinges are serviceable and the wall adjacent disintegrates due to repeated
i npact from carts.
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The followi ng doors should be considered by the designer

l'inked polyethelene
[/4 in. Hypalon

Textured ABS

Table 8
Service Doors for Marine Corps

LOCATI ON MATERI AL CORE HI NGES GLAZI NG PROTECTI ON
Light duty 0.63 Anodi zed Expanded Spring but t Doubl e Steel_ plate hinge
(1-1/4 in. al um num pol ystyr ene hi nges or gl azed and janmb guards
t hi ck) spring |oaded Lexan

[/8 in. one Solid exterior gravity hinges Ar nor lpl ate

pi ece high grade pl ywood or continuous hoth sides

i mpact cross hi nges

linked polyethel ene

[/8 in. Hypalon Riveted const

and

[/8 in. textured ABS extruded edges
Heavy duty 0.90 Anodi zed Expanded spring loaded  Double Steell plate hinge
1-5/8 in. al um num pol yst yrene gravity hinges gl azed and janb guards

Lexan

[/4 in. thick Solid exterior Cont i nuous Ar mor lplate

one piece high grade plywood  hinges both sides

i mpact cross

Riveted const.
and
extruded edges

52




M L- HDBK- 1036/ 4

I ncl ude shock absorbing edges on all doors.

Set doors in fully braced steel channel frames in gypsum board walls or attach
to grouted and reinforced CMJ walls.

At exterior locations (loading docks) provide fully gasketed franes. Provi de
partially gasketed frames at connections between patron and kitchen areas and
use ungasketed frames inside Kkitchen.

7.5.4 Valls. Al though final approval is necessary from HQ USMC and
NAVFAC, designers should consider the use of "state-of-the-art" surfacing
systens in kitchens and areas subject to high humdity and frequent wetting in
order to minimze problens often encountered in these areas. Systenms in
conmon use in industrial and conmercial kitchens which inhibit bacteria and
mold growth and which provide exceptional ease of maintenance should be

consi dered.

Panelized systenms incorporating plastic splines and stainless steel fasteners
to nmount methyl methacrylate panels or panels of alternating |ayers of
phenolic an cellulose fibers inpregnated with nelamne resin or fiberglass
reinforced plastic panels over water-resistant substrates are possible
solutions to be considered.

Wiere plaster or "plaster-like" materials are utilized, the designer should
specify plastic accessories. Installations and |ocations which require the
use of ceramic tile over frane structures should include backer board of
fiberglass reinforced portland cenent panels rather than noisture-resistant
gypsum boar d.

The designer should consider the use of trowelled-on, cenentitious nasonry
coatings, vitreous cenment coatings, high performance "tile-like" coatings,
epoxy or polyester resin coatings or fiberglass reinforced polyester coatings
over concrete nmasonry units in areas where appearance is of mninmal

i mport ance.
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APPENDI X A
SPECI ALI ZED KI TCHEN EQUI PMENT
No. 1 - Service Counter: Plastic lamnate front and top.

No. 2 - Cash Register: NES KR-80-1, Commercial. Voltage 115/60/1.
Governnent furnished and Governnent install ed.

No. 3 - Reach-in Freezer: Cabinet grille, front, door, NES KF-66-0 ends and
conplete inner liner of polished stainless steel. Foarmed in place

pol yur et hane insul ation. Full -size hinged glass door with cylinder |ock,
magnetic gasket, safety grip handle. Capacity 21.5 cubic feet, one section,
size 27 x 36 x 84. Sel f-contained refrigeration system nounted on top of
cabinet, concealed behind grille. Fans and cooling coil contained in an

i nsulted housing separate from product zone. Condensat e evapor at or.

El ectrical characteristics; 1/2 hp condensing unit, voltage 120/60/1, total
anp 10.2. Provide three adjustable stainless steel wire shelves and 5-inch
di ameter heavy duty swivel casters with brakes, automatic interior |ighting,
and an indicator panel. Cabinet top, back and bottom heavy gauge al uminized
steel .

No. 4 - Soda System Fluidic controlled constant pressure, recirculating,
mechanically refrigerated, single level carbonator cooler, conplete with all
lines, fittings, insulation, filter and regulators to supply 2 stations with 5
faucets at each station. Mechanical contractors' requirenments provide a 120
volt 60 Hertz/l phase, 20-anp circuit (CKT) at each dispensing station. A
valved, |/2-in. |.P.S. with female adapter and a mininum water pressure of 40
pounds for cold water supply, within 5 feet of the master unit. Furnish
system conplete and operational with syrup tank and CO, tank(s), insulated
soda conduit and fitting, and accessory itens necessary for a conpletely
installed system

No. 5 - Drink Tower Wth Ice Bin: Stainless steel interior and exterior
construction. I ce chest has sealed in alumnum 6-circuit cold plate and
insulated with one inch Styrofoam insulation on sides and bottom and sliding
S/Slid, 80 Ib ice capacity, drain. Tower has five valves, built-in drip tray
with drain. Place in opening cut in counter top. Provide with 1 inch wide
rim Include installation kit of fittings, regulator, tubing. Size above
counter 22-1/2 x 12 x 21. El ectrical characteristics voltage 120/60/1.

System may be renote installation.

No. 6 - Cold Cup Dispenser: Three tube dispensers in a rectangul ar cabinet
for dispensing 6 oz. through 24 oz. paper or plastic cup. Di spensers

adj ustable to accommodate different cup sizes. Tenpered alum num cabinet with
stainl ess steel face plate. Cabinet nmaterial 0.063 in. thick nmaterial with
baked enanel finish. Cup dispensers bright annealed stainless steel. Cabi net
size; 8 x 24 x 20. Col l ar cap color as selected.
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APPENDI X A (conti nued)

No. 7 - Drawer Base Wility Cabinet: Top one piece 16-gauge stainless steel
with front nosing and 6-inch high backspl ash. Provide with one 22-gauge S/'S
shelf with turn up at rear. [Exposed unit ends 22-gauge S/S, pan-type
construction. St ai nl ess steel back. Dry storage drawers placed bel ow shelf.
Drawer liner ABS plastic with drawer slides of 16-gauge gal vanized steel with
S/'S bearings. Conpl etely enclose drawer in housing of 20-gauge steel painted
gray enanel. Drawer front: 22-gauge die-stanmped S/S. Top shelf and bottom
reinforced with channel-shaped nenbers. Unit set on 8-in. high sanitary

adj ust abl e | egs. Si ze: 60 x 32 x 42, 36 to top of counter.

No. 8 - Jet Spray: Two-flavor individual bow display dispenser for

noncar bonated drinks. Cabinet: stainless steel and plastic. Bows:
transparent resin, 5-gallon capacity each, size: 16 x 19 x 24. Refrigeration
/5 hp hernetically sealed system Electrical requirements: 120/60/1, 400
watts, 3.5 anps. Renovabl e drip tray. Jet spray: JT20.

No. 9 - Ice Tea Dispenser: Counter nodel, continuous flow dispensing system
using instant unsweetened tea. Built-in heating elenent to minimze caking of
the tea. Tea strength adjustable. Stainless steel and plastic construction.
Renovable drip tray for cleaning. Capacity: 9 gallons with jar. El ectri cal
requi renents: 120/60/1, 0.3 anp, 25 watts. Si ze: 6 x 9 x 21. Col d wat er
inlet: 1/4-inch.

No. 10 - Menu Boards - Illuminated. Acrylic plastic renovable panels insert
into 6-in. deep plastic lamnate frames with radius corners, color or wood
grain finish as selected. Fabricate panels with slide tracks for preprinted
menu strips, individual price numerals, and photo prints, all changeable.

El even strip panes. Height: 36 in. Provide fluorescent |anps conpatible
with fixture. El ectrical characteristics, voltage 120/60/1.

Provi de: As selected from standard itens.

a) 12 fast food subjects processed into photographic prints for
insertion into nenuboards.

b) Set of 500 individual numbers in color to natch nenu strips.

¢) Menu strips of heavy gauge acrylic plastic in colors, wording
permanently inprinted in contrasting colors. Allow for 100 strips.

d) Caption strips sane material as menu strips. Alow for 21

strips.
No. 11 - Counter Mdel Sandwich Rack Warner: Stainless steel construction,
single tier, inclined surface, 5 in. conpartnments. Thernostatically
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APPENDI X A (conti nued)

controlled strip heaters nounted under each conpartnent to maintain 150
degrees F mininum  Adjustable |egs. El ectrical requirenents: 120/ 60/1, 30
anps, supply with cord and plug. Size: 45 x 24 x 11.

No. 12 - Handsi nk.

No. 13 - Wall Shelf: Type 304 16-gauge stainless steel 12 inches w de, one
inch channeled front edge with one inch turned up back and end fl anges.
Brackets of 16 gauge stainless steel. Length as indicated. Brackets of 16-
gauge stainless steel. Length as indicate. Brackets welded to shelf nenber
and drilled for attachment to wall surfaces.

No. 14 - Utility Stand: NES KS-76- Q. Qpen shelf utility cabinet. Top one
pi ece 16 gauge stainless steel with front nosing and 6 inch high backspl ash.
Provide with two 22-gauge S/S shelves with turn up at rear. Ends constructed
of 22-gauge S/'S, pan type construction, exterior ends S/S. Top shelves and
bottom reinforced with channel shaped nenbers. Unit set on B-inch-high

adj ust abl e | egs. Size; 48 x 32 x 42, 36 to top of counter.

No. 15 - Shake/ Soft Serve Machine: NES KM 36-0, floor nodel with casters, air
cooled, 27 x 36 x 69, three shake flavors with soft serve. Electrical

requi renents 208/60/1, 40 anp service. Provide with swvel type faucet over
m x hopper with hot and cold water supplies for cleaning operations.

Stainless steel housing on a welded steel framework. Sold state control
system to automatically control viscosity of the frozen soft serve products.
Provide with lights to indicate mx level and controls to automatically shut
down freezer when nmix has reached an unsafe |evel. Sel f-contained air
conpressor |ocated in freezer.

a) Shake requirenents:

1. Beat er notor 1 HP.

2. Freezing cylinder 7 qts.

3. M X reservoir 40 qts.

4. Conpr essor 11,500 Btu/ hour.

b) Soft serve requirenents

1. Beat er notor - 1.5 hp.

2. Freezing cylinder 3.4 qgts.

3. M x reservoir 40 qts.

4. Conpr essor 9, 500 Bt u/ hour.

No. 16 - Shake cup dispenser: Pul | -type tube for 6 o0z, to 12 oz. paper cup,
adjustable to fit required cup size. Construct of bright stainless steel.
Provide with mounting bracket. Height: 24 inches. Cup dianeter: 2-3/4
inches to 3-3/8 inches.
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No. 17 - Syrup Tan Cabinet: Vertical type stainless steel cabinet to hold
three individually regulated 2-gallon tanks. Dinensions: 10 x 10 x 63,
Cabinet set on 4 legs. Hinged door.

No. 18 - Three Door Reach-In Refrigerator NES KC-21-0. Cabinet grille, front,
door, ends, and conplete inner liner of polished stainless steel. Foamed in
pl ace pol yurethane insulation. Three full-size doors with cylinder |ocks,
magnetic gasket, safety grip handles. Capacity: 70.1 cubic feet, three
sections; size: 78 x 36 x 84. Sel f-contained refrigeration system nmounted on
top of cabinet, concealed behind grille. Fans and cooling coil contained in
an insul ated housing separate from product zone. Non-electric condensate
evaporator. El ectrical characteristics |/2 hp condensing unit, voltage

120/ 60/1, total anps: 11.7. Provide with nine adjustable stainless steel
wire shelves, 5-in. dianmeter heavy duty swivel casters with brakes, automatic
interior lighting, indicator panel. Cabinet top, back, and bottom heavy gauge
al um ni zed steel.

No. 19 - Wrk Sink: One conpartment, overall size 22-1/2 x 24-3/4 inches, on
| egs, Nno drainboard.

No. 20 - Soft Serve Topping Bar: Refrigerated base with condinment rail.

Size 60 x 27 x 52, 36 to top of counter. El ectrical requirenents: 120/ 60/ 1,
[/5 hp, 5.0 anps. Top one piece 16 gauge stainless steel with nosing on front
and raised syrup rain on rear. Exterior back, bottom and ends heavy gauge
steel, reinforced and painted with gray enamel. Base reinforced with steel
channel s. Interior of conpartment stainless steel. One stainless steel
shelf. Automatic light. Door front lanminated plastic bound all sides wth
S/'S capping, Vinyl magnetic gasket, S/S handle. Hernetically sealed
refrigeration unit has blower type coils and condensate evaporator pan. Base
insulated with 2 inches urethane foam insulation around conpartnents.

Condi ment rail has one chocolate punp equipped with lever action handl e and
3-1/2 quart S/S jar. Provide with 11 crushed fruit 2-1/2 quart S/S jars wth

pl exi gl ass hinged covers. Install conpressor in housing with screened front
renovabl e panel. Place on sanitary adjustable legs. Furnish with cord and
pl ug.

No. 21 - Sneeze @uard: Frame of hardwood with tenpered glass panels an
conceal ed fluorescent Iighting. Vertical supports adjustable in height.

Rails, vertical supports, end panels, and lighting valance of selected
hardwood. dass: groove glaze. Light switch conceal ed behind |ouvered panel
in salad bar.

No. 22 - Chili Warmer: Recessed in counter top. Stainless steel well pans
20-gauge, type 304, |-quart, with drain. Electrical requirenents:

120/ 60/1, 500w, 4.25. anps. Provide 2-pole adjustable thernostat with
indicator lanp. Mount control on front of cabinet. Provide with hinged
cover.
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No. 23 - Soup and Condinent Bar: Hinged door utility cabinet. Top plastic
laminate with plastic lanminate front nosing. Rear sloped elevated area 6

i nches high by 16 inches deep of 16-gauge stainless steel provided with
stanped raised rim openings to fit 2000 series pans divided 1/3 size by 4

i nches deep. Provide base with two 22-gauge stainless steel shelves with

turn-up at rear. Hi nged doors constructed with plastic |amnate panel trimmed
with S/'S cap, 22-gauge S/S pan type construction. Exterior ends steel painted
gray enanel. Top shelf and bottom reinforced with channel shaped menbers.
Stainless steel back. Unit set on sanitary adjustable legs. Cabinet size:

84 x 32 x 36. Provide cut out or chili warmer well, with fixed door panel at
front of well. Munt thernostat in panel with close out protector plate under
well. Top overhangs front at least 6 inches.

No. 24 - Salad Bar: Self-contained refrigeration unit. Electrical

requirenents: 208/ 60/1, 1/3 hp conpressor notor, 15 anps. Top plastic
laminate with cut out for one 15-inch dianeter salad bow and twenty 2.7-quart
condi ment crocks. Provide bowl and crocks. Plastic lamnate front nosing.
Cabinet interior: 22-gauge stainless steel back and bottom interior ends and
door frames ABS plastic, insulated with a mininmm of 2 inches polyurethane
foanmed in place. Doors have ABS liner and plastic lanminate fronts trinmed
with S/'S capping, magnetic vinyl gasket. One wire shelf each section.
Conpressor installed in a housing with louvered front. Unit to maintain 38
degrees to 42 degrees F. in base area. Furnish with automatic condensate
evaporator. Provide cord and plug. Unit set on sanitary adjustable |egs.
Provide automatic interior lighting in refrigeration conpartments. Cabi net
size: 96 x 32 x 36 stainless steel back. Top overhangs front of base 6

i nches. Provide |ighting system voltage.

No. 25 - Wall Shelf: Refer to Item No. 13 for description.

No. 26 - Hot Food Tabl e: NEX KT-56-0. Open shel f base. Four hot wells for
pans with drains, wells individually thernostat controlled, size: 60 x 32 x
36. (20.9 anps). Top one-piece 16-gauge stainless steel, #3 finish, 1 with
nosing on front and mni num 6-inch-hi gh backspl ash on rear. Top die stanped
for 12 x 20 inch pans. Controls nounted on front edge of 18-gauge stainless
steel pate shelf. Construct |ower portion of unit with 22-gauge S/'S shelf.
Exterior end: s/s. Provide with full width cutting board. Bottom shelf
approximately 12 inches above floor. Pl ace on 5-inch dianeter hard rubber
casters (2 locking). Electrical characteristics voltage: 208/60/3.

No. 27 - Roll Warmer: Two-drawer cabinet. Size: 30 x 22 x 21 nounted on 5-
inch casters. Drawers individually insulated and equipped with variable

t her nost at . I nside and outside construction stainless steel. Provide
removable S/'S pan for each drawer. Drawer capacity: 7 to 8 dozen average
size dinner rolls. Electrical requirenents: 208/ 60/1, 900 watts. Provide
with 6-foot, 20 anp cord set and plug. Fasten handbar to one side of cabinet.
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No. 28 - Finishing Oven: Countertop nodel on 2-1/2 inch legs. Velded
stainl ess steel cabinet. Heating by two radiant quartz elements and forced
convection. Control panel to include on/off swtch, panel indicator |ight,
and automatic timer for hold and cook modes. Cabinet size: 26 x 12 x 15.
Supply with 4-foot cord and plug. Electrical requirements: 120/60/1, 14.5
anps.

No. 29 - Trash Receptacle: Commercial. Government furnished and Governnent
install ed.

No. 30 - Work Table: NES KT-30-0. Construct top of 14-gauge stainless steel
with square channel edge and corners. Coat underside of top with sound-
deadening material, and reinforce with I-1/2 x |-1/2 x |/8 steel angle frane.
Top to have integral 6-inch-high backsplash with 1-1/4 inch returns to wall at
45 degree angle with enclosed ends. Legs: I-5/8 in. od x 16-gauge stainless
steel with 5-inch swivel casters of hard rubber or polyurethane. Bolt legs to
sanitary gussets welded to frame. Cross bracing welded to legs. Rear bracing
bolted to |l egs using a bracket welded to | egs. Top of bracing approxi nat er
7-5/8 inches off floor. Front open. Wdth to match adjacent units. SiZ

72 x 32 x 36 inches high.

No. 31 - Mcrowave Oven: NES KO-62-0. Mar resistant steel case, stainless
steel interior and door, coved corners; 900-1100 watt, power output; 12-17-
inch wide cavity, 1,200-1,500 cubic inch cooking capacity. Solid state

m croconputer controls, Six touch selectors and variable time control.
Electrical requirements: 120/60/1, 2.4 kw. Case size: 22 x 23 x 19. Provide
with power cord and plug. Oven to be approved by the FCC.  Interlocking
safety switches. Quarantee magnetron unit for a mininmum of 3 years.

Dedi cated receptacle circuit for oven required.

No. 32 - Sandwich Make Table: Self-contained refrigeration table. Size: 84
x 32 x 52, 36 to top of counter. FElectrical requirements: 120/60/1, 1/3 hp
conpressor motor, (12 anp). TOp one-piece 16-gauge stainless steel, with
nosing on front. Rear 6-inch - high by 16-inch-deep elevated area provided
with die stanped raised rimopenings to fit 2000 series pans with 18-gauge s/s
renmovabl e covers. Rail area interior: 22-gauge S/S. Cabinet interior: 22-
gauge S/'S back an bottom Interior ends and door frames ABS pastic. Base
insulated with a mininumof 2 inches of polyurethane foamed in place. Doors
to have ABS liner and 22-gauge S/S fronts. One wire shelf each section.
Blower coil to refrigerate base and rail areas. Coil housing to enclose
refrigeration |ines, evaporator coil, expansion valve, and fans. —Unit to
maintain 38 degrees to 42 degrees F in base area. Conpressor to be installed
in a housing with |ouvered front. Exterior back and bottom of base
constructed of 18 gauge al um num Ext eri or en(_js: S/'S. Place on 5-i nCh
dianeter hard rubber casters (2 locking). Provide cord and plug.  Furnish
with autonatic condensate evaporator.
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No. 33 - Packaging Shelf: Singe shelf, 14 inches deep, 4-gauge stainless
steel, mounted on 1 inch square S/'S tubular legs fastened to work table Shelf
edge: [-1/4 inch downturned channel shape. Size: 5-6 x [-2 x |-8 above
counter top, On top of shelf, place paper hol der conpartnents. Conpartments
made of 16-gauge S/'S, neasuring 9-1/4 in. wide by 12 in. deep and 6 in. deep.

No. 34 - Enclosed Dry Storage Cabinet: Size: a X 27 X 36. Top one piece
16-gauge stainless steel with nosing on front and raised nonrefrigerated syrup
rail on rear. Exterior back, bottom and ends heavy gauge steel reinforced and
painted with gray enanel. Door hinged, front lamnated plastic bound all
sides with S/'S capping, S/'S handle. Condi nment rail has two 2-1/2 quart S/'S
jars with plexiglass hinged covers. Pl ace on sanitary adjustable |egs.

Bottom pan and shelf backs turned up to enclose back of cabinet. Rei nf orce
cabinet base with steel channels. This cabinet exterior nust match soft serve
topping bar refrigerated base. This itemis optional if space allows its use.

No. 35 - Steaner: Front opening, stainless steel cabinet and drawer; handle
for steam shots. Size: 12 x 16 x 12. El ectrical requirenents: 120/ 60/ |,
1500 watts, 12.5 anps. Furnish 6-foot, 20 anp, 3-wire cord. Provi de

demi neralizer kit in water supply line to steaner.

No. 36 - Bun Toaster: NES KT-800 Cabinet |eg nounted, cabinet made of heavy
gauge stainless steel. Cabi net size: 25 x 20 x 20. El ectrical requirenents:
208/ 60/ 1. Conveyor self-adjusting to acconmodate Kaiser rolls, burger buns,
Texas toast, bagels, bread. Capacity up to 1,600 pieces per hour. Provi de
with bun chute. Line cord, 3-prong plug, 20 anp rated.

No. 37 - Trash Receptacle: Comer ci al . Government furni shed and Covernnent
install ed.

No. 38 - Hood: Island types conformto NFPA 96 and UL 70. Provi de over
broilers located rempte from wall.

No. 39 - Double nodule tube broiler, belt conveyors, electric, capacity per
nodul e 400 hanburgers per hour.

a) Assenbly Structure: Base conposed of 14 gauge hot rolled steel
with baked on black enamel finish. Tubes conposed of 18 gauge stainless steel
W re nesh. Searing belt 7 gauge stainless steel wre nesh. Fl ame adj uster
inserts are |-1/2, 2, and 2-1/2 in. in diameter and conposed of 16-gauge hot
rolled steel. G ease pan 24 gauge stainless steel. Catch/drip pans 20-gauge
stainless steel.

b) Di mensi ons: Quter dinmensions are 34-1/2 in. high by 100-3/4
in. long by 16-1/4 in. wide. Belt dinensions are 5 in. wide for the infeed
belt and 6 in. wide for the searing belt. The infeed belt 14-3/4 in. above
the counter.
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¢) Conveying System Includes 36 in. infeed conveyor and inner
searing belt. Belts driven by permanently |ubricated, seal ed-gear notor.
Cooktime speed adjustable from 30 seconds to 7 minutes.

d) Heating: Unit utilizes infrared emtters; placed one above and
two below the searing belt to surround it for 24 in. in |ength. Fl ame
adj uster insert sits directly under the belt for the length of broiling.
Tenmperature sensored with thernocouple probes and adjustable from 600 degrees
to 1,200 degrees Fahrenheit.

e) Control Panel: Panel is nodular and sits under the tube in the
base structure. Controls are located in front of the panel and include
separate top and bottom tenperature regulating controls, digital cooktine
control, self-clean switch, on/off conveyor switch, and on/off circuit
br eaker.

f) Electrical requirements: 208V, 1 phase, 60 Hz, 23 anp, 4.7 kW
for each unit. After the warmup period, the units cycle the heat emtters on
and off for tenperature regulating, reducing kWdraw to an average of 50
percent of rated input. Pl ace electrical connections at rear of control
panel, and include a 6-foot type SO No. 10/3 AWG power supply cord wth 30-
anp, |-phase plug.

No. 40 - Chest Freezer: Mobile self-contained unit, 4.8 cubic feet, 36 x 24 Xx
31, conpressor |/5 HP, 120/60/1, tenperature range sub-zero to 50 degrees F.

No. 41 - Broiler Stand: Custom desi gn, tee shaped. Construct top of 14 gauge
stainless steel with sanitary rolled edges and bull nose corners. Coat
underside of top with sound deadening material and reinforce with [-1/2 x |-
/2 x 1/8 inch steel angle frane. Legs |1-5/8 inch od x 16-gauge stainless
steel with 5-inch hard rubber casters. (Half with brakes). Bolt legs to
sanitary gussets welded to frame. Construct under shelf of 16-gauge S/S with
rolled channel edges with notched corners at legs. Secure under shelf to leg
with plated gusset bolts. Shelf 10 inches above floor. Size 132 x 654 x 48 x
36 i nches high.

No. 42 - Overshelf: Table munted 14-gauge stainless steel singe shelf unit
mounted on |-inch diameter S/S tubular legs. Shelf edges [-1/4 inch

downt urned channel shape. Tubing legs have concealed flange for mounting.
Size: 43 x 24 x 30 inches high.

No. 43 - Condi ment Pans: Included in Item No. 44.

No. 44 - Refrigerated Wrk Table: Self-contained refrigeration table. Size:

66 x 32 x 42, 36 to top of counter. El ectrical requirements 115/60/1, [/3 hP
conpressor nmotor, (11 anps). Top one piece 16-gauge stainless steel, with
nosing on front. Rear 6 inches high by 16 inches deep elevated area provided
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to two vertical tubular legs with feet. Size 12-1/2 x 25 x 16 inches. Space
bet ween | egs accommodate one 12 x 20 inch pan. Furnish with cord and plug.

El ectrical requirenents: 120/ 60/1, 500 watts, 4.4 anps. Provide pan and
infinite heat control.

No. 52 - Trash Receptacle: Commercial. CGovernment furni shed and Cover nment
install ed.

No. 53 - Reach In Freezer: NES KF- 66- 0. Cabinet grille, front, door, ends
and conplete inner liner of polished stainless steel. Foaned in place

pol yurethane insulation. Full-sized door with cylinder |ock, nagnetic gasket,
safety grip handle. Capacity 21.5 cubic feet, one section, size 27 x 36 x 84.
Sel f-contained refrigeration system mounted on top of cabinet, conceal ed
behind grille. Fans and cooling coil contained in an insulated housing
separate from product zone. Nonelectric condensate evaporator. El ectri cal
characteristics: /3 hp condensing unit, voltage 120/60/1, total anps 7.8.
Provide with three adjustable stainless steel wire shelves, 5 in. dianeter
heavy duty swivel casters with brakes, automatic interior lighting, and

i ndi cator panel. Cabi net top, back and bottom heavy gauge al umi nized steel.

No. 54 - Gease Drain for Hoods.
No. 55 - Fire Suppression Pull Station.
No. 56 - Wall Shelf: Refer to Item No. 13 for description.

No. 57 - Hood: Wall nounted, free standing type. Provide over fryers |ocated
along a wall.

No. 58 - Wall Shelf: Refer to Item No. 13 for description.

No. 59 - Coffee Maker: Five station automatic brewer, stainless steel
construction. Pushbutton controls with indicator lights, quick boil element,
thernostat for tenperature control and high limt controls to turn off heater
if machine runs dry or overheats. Electrical requirenents: 120/60/1, 4500
watts, 20 anp. Size: 24 x 15 x 20. Provide 5 glass decanters. Extension
cord for portable use. Hot water tap. Provide with I/4 in. copper tubing
conpression fitting and water strainer.

No. 60 - Coffee Warmers: NES KWB80-0, stainless steel base, two warning

el ements, 120/60/1, 200 watts. Size approximately a x 7. Pushbutton controls
with indicator lights. Extension cord for portable use. Government furnished
and installed.

No. 61 - Hot Cup Dispenser: Cup, condiment, lid conbination separated into
two units for multiple uses. Three-tube dispenser units nmeasure 18 x 24 x 8.
Lid tray unit neasures 16 x 16. Stainless steel cup dispensers adjustable to
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acconndate 6 oz. through 24 oz. foam cups. Cabinets tenpered aluninum wth
baked enamel finish. Dispenser unit to have a 6-conmpartment tray for
condinents. Lid tray unit to have six conpartments for lids and spoons.

No. 62 - Syrup Tank Stand: Heavy duty 12-gauge cold rolled stainless steel
tube frame. Renovable stainless steel shelf with stainless steel adjustable
bul l et feet. Storage capacity 12 tanks.

No. 63 - Drawer Base Beverage Stand: Top one piece |-gauge stainless steel
with front nosing and 6 inch high backsplash. Provide with one 22-gauge S/S
shelf with turn up at rear. Dry storage drawer placed bel ow shelf. Drawer
liner of ABS plastic with drawer slides of 16-gauge gal vani zed steel with S/'S
bearings. Fronts of 22-gauge die stanped S/S.* Conpletely enclose drawer in
housi ng of 20-gauge steel panted gray enamel. Unit exterior ends S/S. Top,
shel f, and bottom reinforced with channel shaped nenbers. Unit set on 8 inch
high sanitary adjustable legs. Provide 4-inch-wide drain in top across front
of cabinet, stopping 3-1/2 inches fromeach end. Pitch top I/4 inch to
trough. Trough has 3/4-inch drain connection. Size: 36 X 32 x 42, 36 inches
to top of counter.

No. 64 - Spreader Cabinet: Stainless steel door and cabinet. Cabinet size:
16 x 31 x 42, 36 inches to top of counter, on casters. Counter cut out for 12

x 20 x 2-1/2 inch cafeteria pan. Backsplash arranged for food warmner
accessory.

No. 65 - Work Table: NFS KT-30-0. Construct top of 14-gauge stainless steel
with square channel edge and corners. Coat underside of top with sound-
deadening naterial and reinforce with 1-1/2 x 2 x |1-1/2 x |1/8 steel angle
frame. Top to have integral 6-ch-high backsplash with-1-1/4 inch returns to
wal | at 45 degree angle with enclosed ends. Legs I-5/8 in. od x 16-gauge
stainless steel with S-inch swivel casters of hard rubber or polyurethane.

Bolt legs to sanitary gussets welded to frane. Cross bracing welded to |egs.
Rear bracing bolted to legs using a bracket welded to legs. Top of bracing
approxi mately 7-5/8 inches off floor. Front open. Size approximtely 60 x 30
x 36.

No. 66 - Hinged Door Utility Cabinet: Top, one-piece 16-gauge stainless steel
with front nosing and 6-inch-high backsplash. Provide with stainless steel
bottom shelf with rear turn up. Door constructed with 22-gauge S/'S front
panel and back panel. End panel s 22-gauge S/'S, pan type construction.
Exterior ends steel painted gray enamel. Top and bottom reinforced with
channel shaped nenbers. Unit set on a-inch-high sanitary adjustable |egs.
Top cut out or premx dispenser with ice chest. Size: 30 x 32 x 42, 36
inches to top of counter.
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No. 67 - Open Shelf Utility Cabinet: Top, one-piece 16-gauge stainless steel
with front nosing and 6-inch-high backsplash. Provide with 22-gauge S/S

shelves with turn up at rear. Interior unit ends 22-gauge S/S, pan type
constructi on. Size: 42 x 32 x 42, 36 inches to top of counter. Exterior
unit ends steel painted gray enanel. Top, shelf, and bottom reinforced with

channel shaped nenbers. Unit set on 8-inch-high sanitary adjustable |egs.
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SPACE FLOOR BASE WALL PROTECT CEILING
Entry/vestibule QT or VCT QT or Vinyl Note 1 _— Note 3
Queue QT or VCT QT or Vinyl Note 1 —— Note 3
Public Toilets CT CT CT —— MR ACT
Check=-in QT or VCT 0T or Vinvl Note 1 — Note 3
Dining Area Carpet Vinvl Note 1 Note 2 Note 3
Serving/patron side QT QT CT or GSU |Wall,Corners MR ACT
Serving/serve side QT 0T CT or GSU |Wall,Cormers MR ACT
Dishwasning QT QT GSU |Wall,Corners| Metal 2an

|

Food Prep. Areas QT QT GSU {Wall,Corners| Metal Pan
Utensil Wash QT QT GSU wall,Corners | Metal Pan
Storage/Freezer Note 4 -— MIP | ——— MIP
Storage/Chilled Note 4 —— MIP b e MIP
Storage/Dry VCT QT or Vinyl | GWC on CMU | Corners ACT
Storage/Non-food Conc. Viovl | GWC on CMU | Cormers EXD.
StoragesCarb.3dev. QT QT or Vinyl | GWC on CMU ACT

| i
Offices VCT Vinyl | PaincCMU |  ==——- ACT
Staff Toilets CT CT | GWC on CMU |  —=—==- MR ACT
Staff Lockers VCT | Vinyl ' GWC on CMU ——— MR ACT
Janitor Closet VCT | Vinvl | GWC on CMU Corners Zxposed
Can Wasna Acid Resist 0T | GWC on CMU |Wall,Cormers MR ACT

|
Loading Dock Concrete —-—— Exterior —— Exterior
Mechanical Concrete - PaintCMU -— Exposed

SR
Note 1. Walls in public areas may be a variety of durable materials such as

brick, split block, exposed concrete, plaster, vinyl wall covering on
an approved substrate, or other materials as approved.

Note 2.

traffic is expected. See plates 44, 45 and 46 for details.

Note 3.

ceiling materials.

]

Note <.
ABBREVIATIONS

Quarry tile on an insulated slab.

Wall guard protection should be provided at locations where cart

Ceilings in public areas may be a variety of suspended acoustic

Glazed Structural Unit QT - Quarry Tile

ACT - Acoustic Ceiling Tile GSU -
CMU - Concrete Masoury Unit GWC - Glazed Wall Coating VCT - Vinyl Compo-
CT - Ceramic Tile MIP - Metal Insulated Panel sition Tile
MR - Moisture Resistant
Title Date  Category Code Plate
ARCHITECTURAL FINISHES 3/30/90 722-10 2
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Food

Storage Areas

0
P Food
- Preparation Areas
< i
-
1
2
2 H Serving Areas
N
Public Areas
People
Date Catagory Code Plate
Dining Facility Flow 3/30/90 722-10 3
Schematic
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DINING AREA

\

A

CASHIER l

T_©

SALAD BAR & BEVERAGE
1\ A N
i H
REGULAR OR FAST FOOD
W\ T /T
IDENTIFICATION IDENTIFICATION
CASH COLLECTION
x %
I i
L______ i
QUEUE
PUBLIC [l NHIAA
TOILETS ]
ENTER

CONVENTIONAL FIXED PRICE SYSTEM

ITEM PRICING W/0 MAG ID CARD

ITEM PRICING WITH MAG ID CARD

Title

PUELIC AREAS
FLOW CONCIDPT D

Date

3/30/90
IAGRAM

Category Code
722-10

Plate
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30"
(900)

-

M L- HDBK- 1036/ 4

4'-0" 2'-0" 6'-0"
(1200) (600) (1800)
; ; ]

.,

3'-0"
(900)
(1200)

40-0"

BT

]

Secondary aisle  Back-to-back
7'-0" 4'-6"

| (2100) l(l350)

Wall aisle

5'-0"
1500) F——

{ Abutting tables

=
]

'R

(150)

1 Tt

T
I
) e

HIRgEIR
LIy LI

[

—

o
.

5'-0" | .
5507 3'-0 l<9oo)

A variety of table sizes and configurations should be used

—
' Secondary aisle

to avoid a monotomous arrangement, however, the use of round

or square tables is not as space efficient as rectangular

tables. Consideration should be given to avoid or minimize
seating arrangements which cause one patron to disturb another
for access or egress.

Aisle widths shown are minimum and must be verified with NFPA 101 and
Life Safety Code requirements. Sizes may need to be increased
for very long aisles.

If partitions at tables are desired, partitiom height should

be not greater than 4'-6" (1350mm) to maintain openness of space.
Booth seating should not exceed 30% of total seating.

Title

Date Category Code Plate

TABLE SIZES AND CLEARANCES 3/30/90 722-10 8 #_l
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SERVICE SUPPCRT SERVICE
STAGE STAGE
A A
COOK PROCESS
HOT N CoLD
STAGE | STAGE
(-——————-—'L——-———-T — — —— ——— —— — —
FOOD PREPARATION
DISHWASHING SPACES
——— —— - — — —_——— ———
STAGE Temporary storage
COOK Grill, fry, toast, broil
PROCESS Pan, blend, mix, freeze milkshakes
Ticle Service Area Date Category Code Plate
REGULAR AND FAST FOOD SIRVING LINES=| 3/30/99 722-10 9
Flow Concept Diagram
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Trayv Slide/
Counter Front

Hot Food Table
Hot ‘mobile
Cabinet
[:] Hand Table @mabilé
Sink ‘

§
i T;bleware | Charbroiler mobile
Dispenser .

.mobile i

0 ‘ FLoWw <>
KITCHEN ?
! Griddle
i mobile
Toaster [:J
[:] Pastry Table
Butter ‘mobile:
Dispenser Table
/mObllE’
Bread
Dispenser
Cold Food Table
Cold ‘mobile
Cabinet : ’
Tray Dispenser
- fmobile
Title Date Category Code Plate
Serving Line
3/3 722-10 10

for Small Dining Facility /30790
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Pass-Through
Hot Cabinet

Il
i
i

i

Mobile
Tableware

TO KITCHEN

Toasters

Butter Dispenser

Bread Dispenser

Dispenser

Tableware Dispenser

Hand
Sink

Mobile
Charbroiler

Hot Food

Fryer

Vent Hood

Griddle

Mobile
Table

FLow <>

[%gg Mobile

Pascry
[:::} Table

i Mobile
Pass-Through !! Cold
Cold Cabinet I Food Counter Front/
ii Counter Tray Rail
==—=—= Mobile
l ) Tray
| i
Title Date Category Code Plate
Serving Line 3/30/90 722-10 11
for Medium Dining Facility
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Tableware Dispenser

Pass-Through
Hot Cabinet

Hot Food Table

Mobile L Mobile Table
Tableware =S
Dispenser ' Charbroiler
— Vent Hood
1 .
Hand Sink f Griddle

Butter Dispenser Pastry Table
Bread Dispenser
Mobile Table

D
Toaster ﬂ Mobile FLOW G

Mobile
Cold Food Table

Ht Counter Front/Tray Slice
Mobile

Pass-Through
Cold Cabinet

TO XITCHEN =
) Tray Dispenser G ENTER

Counter Front/Tray Slics

Pass-Through

> o Mobile
Cold Cabinet

Cold Food Table

Toasters .
Buctter Dispenser Jj Mobile
Bread Dispenser Pascry Table FLOW
Mobile Table D . ‘C}
Hand Sink !
beeeel|| Griddle
! Vent Hood

Mobile Charbroiler

Mobile Table

Pass-Through

L Hot Food Table
Hot Cabinet

Ju—
=
[::j- Tableware Dispenser

Title Date Category Code Platce

Double Serving Line 3/30/50 79910 12
for Large Dining Facility
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-
1 7
Tray Dispensszr I I Table
) E] Stk
T ront/
Couﬂter.F*or / Shake
Tray Rail Counter
. - Shake Dispenser
Freezer
Cold
Food
Counter
g
TO
. KITCHEN
FLOW [_]| foc 1
[::] Food
<> Counter .
l:] Bagging
D Table
Microwave Bags
Table ‘ -
Frvers
|
Hot
. | -
Cabinet L. 1| Table
Wrap b Vent Hood
: i
Table Griddles
|
|
Refrigerator/ Table
Freezer S——
Bun Rack
a 3-

STORAGE -
Ticle Date Category Code Plate
FAST FOOD LINE 3/30/9¢C 722-10 13
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SERVICE SUPPORT SERVICE
STAGE STAGE
A AN AN
PROCESS K
7> STAGE S
m 1 [ veeemsz | | stomace |

. VEGETABLE STORAGE
| DISHWASHING | | PREPARATION | | |
—_—_—— — — | ( SALADS ) l ( BEVERAGES )
—_— e — e
STAGE Temporary storage (holding) prior
to further processing or service
PROCESS Load, unload
Ticle SERVICE AREA Date Category Code Plate
BEVERAGZ AND SALAD SELF SERVICZ LINES 3/30/90 722-10 14
FLOW CONCEPT DIAGRAM
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Salad Bar
(Optional)}

CoIoITIIIIzIzoa

Cup and Glass
Dispenser

Ice Dispenser

Beverage Counter
with Tray Slide

Soda Dispenser

ELow >

Beverage
Dispenser U:::]

Milk Dispenser

Coffee Maker

Ice Cream
Cabinet

Relish Bar

Title

Date

SINGLE BEVERAGE LINE 3/30/90

Category Code
722-10

Plate

15
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! Salad Bar
byl (Optional)

a

Cup and Glass

Dispenser

Ice Maker Dispenser

Beverage Counter with Tray Slide

Soda Dispenser

Beverage Dispenser

a Ice Tea Dispenser FLOW <::>

Coffee Urn

Relish Bar

Coffee Counter
with Tray Slide

Milk Dispenser

Cup and Glass Dispenser

Ice Cream Cabinet

Note: Each line contains identical equipment

Title

DOUBLE BEVERAGE LINE

Date

3/30/90

Category Code
722-10

Plate
16
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Condiment/Silver/Napkin

Dispensing

Cash
Register

—————
[PUS— - —_———
| P —
e et e - o ——t

rLow <r

O O

Cashier
Stools

Note: Cashier stands are produced in several
configurations as standard items bv
several food service equipment
manufacturers.

CASHIER STATION

Date
3/30/90

Category Code Plate

722-10 17
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-—————

DINING

STAGE

A

ATR DRY

A

INSPECT

~

SANITIZE

A

RINSE

REJECT

A

WASH

A

READY

A

SCRAP

W SERVICE AREAS

N

RECEIVE

FOOD PREP
AREAS

e o——

|

!L_______l

43__J]
[

RECEIVE

ASH
STAGE

Accunulate, sort, rack, soak

Drain, scrape, dispose

Pre-rinse, scrub, rack, load

Rinse, sanitize, inspect, air dry

Temporary stowage prior to service

£ w
U) E
a
d
g <
(@]
0
r3

Title

AREA
DISHWASHING AND UTENSIL WASHING

FLOW CONCEPT DIAGRAM

Date

3/30/¢20

Category Code
722-10

late

18
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Pre-Rinse PASS
Unit WINDOW
- ] j
Scraping
Sink
Garbage
Grinder
] Sinks
Soiled
Rack ! Table Utensil wash
Shelf X
‘ = Sink
Disn Heater
§1 Machine
Clean
Table -
r KITCHEN
! Dolly
(I »
Cleaner
Sink
MESSROOM . .
i |
! i
4
Cabinet
Ticle Dace Category Code Plate
Dishwashing 3/30/%0 722-10 19
for Small Dining Facility
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for Medium Dining Facility

Convevor
Table L
Dishwasner
!Dollies
Sink with .
Helf
Garbage , Shel
Grinder
E Pre-Rinse Unit
— -
|
Sink i
.~ o
Table PASS
Cabinet —i]_l- - WINDOW
]
Cleaning ‘
Gear Sini
Room ok
Cleaner [:]
(::> I Dolly
Chemicals
" Title Date Category Code Plate
Dishwashing 3/30/90 722-10 20
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_

Him

Pre-Xiase
Units

o 1L
o
>
Q
>
c
Q
<
Garbage
— Grinder Sink
i,cj:
! P e-’ Dolly ﬂ
@
Rack :
Shelf L

]

Hand Sink

Soak
Sink

Dolly

Merry-Go-Round Dishwasher

Table

Dolly
(Typical)

Cabinec:

Ticle

DISHWASHING - CIRCULAR TYPE

Date

3/30/90

Category Code
722-10

Plate

21
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|

=
S
7‘\

]
|
P

| O | I 0
N Hand | | | .
Do Sink ) ) -
. Silver Sorting b
[ Sink P
. Conveyor | L
o i
bt l
[ |
. I
i L .
b —Silver . T
i ‘Soaking | ; —_—
S !Smk ; 1 II | Doly
R O S— C S S
: i i .gg : ' ¥
b 3 I
( zg ' [ GV —
| 2= |
: ! '
t . Through
|
| .
|
i H
1 I |
Scrapping i
Stagons |
% ;
—_— ! —_—
A — l
|\ e—
) b'\ l
o )
i ; Food Waste
I L Disposer
n Service
| Sink Ceaner
1 i Cabinet
| | - _—
|| I
{

Title

DISHWASHING - FLIGHT TYPE

Date

3/30/90

Catagory Code
722-10

Placte

22
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TO
KITCHEN

Table
Utensil
Rack
B R
. |
Sink . S
Heate; -
i
|
Sinks
Garbage
Grinder @

Table

Vent Hood

Scrubber

Pre-Rinse Unit

Title

UTENSIL WASHING

Date

3/30/90

Category Code

722-10

Plate
23
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Exhaust Vent Duct or
Exhaust Canopy Hood Exhaust Vent Duct or

Potscrubbing Exhaust Canopy Hood

— =
o0 |
% | O |

@ soak Sinks — 5T Vachisa Clean Table
Prerinse Unit

CLEAN
olT
Clean Pot Storage
SOILED J
. ] IN
Title Date Category Code Plate
MECHANICAL UTENSIL WASHING 3/30/90 722-10 26
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STAGE
FINISH
COOK
N
STAGE £
PROCESS £
& READY
- STAGE
7
- """‘1 [ TOTHER FOOD
l STORAGE PREPARATION
] L __AREAS

PROCESS

e

FINISH

STAGE

Unpack, drain, wash

Temporary holding prior to readying, processing or
further preparation or service (ambient, hot, cold’

Measure, mix, assemble, form, cut, shape, £i1l1, pan, load

COOK | Bake, roast, fry, steam, simmer, boil, braise,

saute, grill

Season, garnish, slice, portion, pan

Title

FOOD PREPARATICN AREAS
FLOW CONCEPT DIAGRAM

Date

3/30/90

Category Code

722-10

]
'vl
[N
n
m

25
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TO SERVICE

PASS
Vent Hood WINDOW Vez:z Hood
! . [
L.
Fryer
Table Rzages
rreezear
Table
Microwave Miver
Table I Rack o
Rack j Roll Paper D STORAGE
-
—
T0 Sllcq: Scale
CLEAN
gy
Cutter/ Refrigerator
Refrigerator Processor Shal: Table
E;] Knize
| Rack
Title Kitchen Date Category Code Plate
for Small Dining Facilit 3/20/90 722-10 26
(Pot Cookery)
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T0 CLEAN Cabinet
p—
el
Rack l_J
| Table Peeler Dunnage
. - . Rack
Il lcole Mobile Rack ;ggredlent
b1 |Cabinet Table e Refrigerator
7 7 . -
oz [ of e
bl = P Rack 1
) Hand Roll Cutzer/
) Sink Processor Scale Rack
. ]
Steam Jacket Kettles Tloor L)
=] Crate v
Steamer | = R Q . TO STORAGE
RS 2 2 Mixer
Scale g
Micro- e e ‘ b
wave ' i i
s Vent Hood i —Awaple
H Frver Table Vent -
i ’ . . Oven
i Hot Filter Hood ..
. o Refrigerator
i Cabinet
Proofer
Taple  Slicer | : Table _ Tngredient
. Vo Bins
14 1 |
| E ] T L
Cabinet
Title Kitchen Date Category Code Plate
for Small Dining Facility 3/30/90 722-10 27
(Ovens and Kettles)
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TO TO
UTENSIL VEGETABLE
WASH PREP
I 1
- C )| C
=
] ]
] t
1 1
1 i
Table Table . ..
Ingredient Refrigeracor
Bin
;i g:iinef Steam Jacket Kettle
N - floor Grate
{1 — = ——= |
e = == = Mixer
Vent :
| Hood !
C] Table
Hand
Sink
— TQ—.—‘_ —_—f e e o L'
TO - . o
vice frver Filter ‘e TO
SERVICE Table Steamers STORAGE
) fry Pan Ingredient
Slicer Mixer 3Bins
™ 1 EI s o
E Koife @ Voo !
N i [N} [}
Rack l 1 tifse
i -
i Table Tarle wobile Rack
ii Hot
. Cabinet Vent
Hood Donut Fryer Vent
""" QVens.—..—proof Cabinets Hood
Table r_ e - Table
i icrowave! :. |—‘E 2—
— ——
 +
TO
FAST FOOD
Ticle Date Category Code Plate
Kitchen 722-10
for Medium Dining Facility 3/30/90 28
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Hand Sink
Water
Bubbler

Worktable ?O
Microwave BAKERY ypnife Rack Ingredient Bin
| [ seego © rorien
— — @ orktable
Worktable Slicer .
D Ovens l_ Shelf

0

TO SERVICE

1

Vent

’;

Hoed

| HER '
e

TO STORAGE

Bass- ;i
Througn i
Cold Floor Grace Steam Jacket Kettles -
Cabinet Ingr_eijﬂienc 1 ! worktable
Slicer |— . - Biaf—, ~ | !
Pass~- . %?e ‘E:j Knlie | P E@lp ! U1} Pot Rack
Through Worktables | Rack i Loe ‘ .” & :{
Hot ! Steauers Frvers - -Xer .
Cabinet — I TO REFRIGEZRATED
: — ORAGE
TO SERVICE Vent l I | | ' | ‘ }. , STORAGE
. Hoot Trae <
e A — ilter
Pass- E[  ; J—E:—? : Worktable
Through = -”-'E:—-— =1
Hot Tilting Fry Pan
Cabinet i 1 nk
g?greéfent Slicer tj Hand Sink
e
v [ Water
Workeables || d {::3 ng ‘. [j Bubbler
Knife Food Mobile Rack
Rack Processor
Title Date Category Code Plate
Kitchen 3 29
3/30/90 722-10 &
for Large Dining Facility
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OPTION 1

Individual Sump Drain

o

N
( 5,,4.:1111!]
Nl

et

m Each sump
<W”L drain sized to
- accommodate
each kettle

OPTION 2

Common Sump Drain

Use smallest "X"

dimension and
largest "Y"
dimension

Kettles should be
arranged so that
all "X" dimensions
coincide

.
g

qb

Pour o L o
Pattern X" = Minimum Pour Distance
"Y" = Maximum Pour Distance
Sump Drain
Title Date Category Code Plate
MANAGEMENT OF KETTLE DISCHARGE 3/30/90 722-10 30
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STAGE STAGE
A N
PROCESS £
N
READY
A
STAGE STAGE

1

DRY STORAGE

1

CHILLED STORAGE

e I U S S —
STAGE Temporary storage prior to readying, processing
further preparation or service (ambient, cold)
READY . Unpack, insgect, wash, trim, peel, draia
PROCESS 'Measure, mix, assemble, cut, pam, load

Title
VEGETABRLE PREPARATION AREA
FLOW CONCEPT DIAGRAM

Date Category Code llate

3/30/90 722-10 31
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1O
Table Peeler Dunnage Rack
- Food Containers |
] 2l g 2L Ll "‘t
l o L [l —
TO S
KITCHEN L L U Paper Holder
TTTTT TO STORAGE
Table P
Py
Cutter/
Reirigerator Processor Table
Hand
1ok Q [ Knife Rack
1
()
Title Date Category Code Place
TYPICAL VEGETABLE PREPARATION 3/30/90 722-10 32
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STAGE

PROCESS

N
/)

READY

T

CONDITION

— - - — -

L o e e e e e e e e |
——— e
)‘ CONDITION ! Thaw
t ; STIGE 1 Temporary storage prior to readying, processing
.' == service or further preparation (ambient, co9i)
| - . . . .
| L READY | Unpack, inspect, trim, drain, wasa
' |  PROCESS | Cut, shape, mix, form, pan, load, measure
l
Tircle Date Cacegory Code Place
MEAT PREPARATION AREX A pot 13
TTOW CONCEPT DIAGRAM 3/30/20 722-10
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Paper Holcésr

Tabl

11

Knife Rack .
Sink
‘ ‘IZ
——t |Moulder
b
————
— —
‘ ! H [%lice:
— !
‘ Y
- - pmy
— e ;'*---:!-
Grincder| Lﬁaa;e
IR
oty w

H

|
1

Meat
Saw

1

Food Containers

Hand

Sink E

T

=0

TraTe
peaN ]

T0
KITCHEY
Ticls Date Catagory Code Place
TYPICAL MEAT PREPARATION 3/3C/90 722-10 34
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STAGE

FINISH

STAGE

i

'z
!\

S CONDITION

PROCESS

Temporary holdiag prior to readyinmg, processiag
baking or service (ambient, hot, cold)

READY Unpack, open, inspect, drain

SROCESS Measure, assemble, mix, form, cut, shape, fill
—— pan, load

CONDITION Proof, arrest
COOK l * Bake, simmer, fTy
COOL Lower temperature for fiaisn
FINISH | Ice, glaze, top

BAKERY AREA
TTOW CONCEDT DIAGRAM

Dace
2/20/90

Catagory Code
722-10
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Racks

Scale

[——
Dunnage n '
Rack I
.

Ingradient

=
Bins }f‘i o
L
Mixer @ g Table
X f

Table
Freezer
Shescer/ c 2an
Molder et xes
Molder worikzaslas S_fa
———eant Zood
q, —— 4
AN { I&_—_” Taple
Table Divider Proofer Donut ITrer
DONTUT
SYSTEM A g/v (

h -
0PTION -1 | T

Table Proofer g . L

- o0 i Steam Jacket
‘ || Ketzle

Divider @ 6/\‘

Table Convevor
Rack Dispenser Glazer Conveyor
Vent Hood
Title Data Category Clode ?laca
TYPICAL BAKERY 3/30/90 722-10 36
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READY
A
STORAGE
READY
AN
A
REJECT PROCESS
[T T TS T T !
}1 DE_IZVERY VEHICLE !
| |
S ——
| PROCESS Recaive, unload
READY ! Ipnspect, sort, distribute, issue
STORAGE Holi for issue

Ticle Date Catagory Code
STORAGE AREAS
Q -
TTLOW CONCIDT DIAGRAM 3/30/20 722-10
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Freezer
- -
-
r TO KITCHEN
i\E: M hi
LOéDING . Meat Chill
DOCX
Cook's Chill
Vegetable Chill
Can
Wash
R
Non-Food -
g A
Storage — :
T s i -
—————— —
. e v C
— =
oM T T H
- [, [ —_—
i =
‘ L
- e
T T T T
Drv Storage
Title Date Category Code Place
TYPICAL STORAGE AREAS 3/30/°0 722-10 38
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) , I

Note 5 10'=0" (3000mm)
<: ™~ Solid masonry
or ather
Minimum durable surZace
clearance
147-6"
(4400mm) Guard rail
Or curd
/'.\Iota 3. \)(h
Note 1. / /> Nots 4.
. y
9 — v 73
- - Jei
Dock bumper -
continuous [:
_
Note 2. ‘\
| 14
— — ]
1. Coordinate height of loading dock with size of vehicles
servicing facility. Standard heignc for larger facilities
s 4'=0" (1200mm).
2. Pitch apron paving away from dock minimum 1/4" in 12".
3. 2" (50mm) metal lip to protect concrete edge of dock and
to preveunt carts from rolling off edge.
4. Slope dock away from building i/8" im 12". Dock is to be
broom finish concrsre.
S. Overhang as required for weather protection. In cold weather
areas requiring enclosed loading docks use insulated rolling
doors and dock seals and omit overhang.
6. Provide concreta ramp from dock to vehicle area for hand cart
access.
Titla Date Cacagory Code 2laca
LOADING DOCK CRITERIA 3/320/20 722-10 39
—— —,
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STAGE

T

PROCESS

STAGE

READY | Remove trasi, garbage
PROCESS Wash, rinse, sanitize

Temporary storage

SUPPORT AREA
FLOW CONCZPT DIAGRAM

Dace
3/30/90

Catagory Code

722-10
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[
.

= W

|, 3-0° (900mm) | 3'-9*(900mm) |
M 7 2°-0" (sc0mm) i
Note 8. i . _! -
NP | | o
=
C_,Note b. ‘ H ||
1
Note 3. » |1 ¥
"
Note 1.H ll
N - oll o~ I
SR
z U : ; |
: | 2 Note 2. I 1
S P, I
~| 3 1Y
. il
© |l 1
> >~ Note 6. ll
Note 7. Il I
" — = Iy ’l
T X T X 7

All doors in kitchen areas shall be a ainimum of 3'=)"g7'-0"
(900x2100mm). Doors to dry sctorage and loading dock areas shall

se £'=0"( 1500mm) wide doubie doors. If space limitations require
the use of a 5'-0"(1500mm) door, the inmactive leaf saould be 2'-0"
(600mm)

Provide 16 Ga.(l.50mm) stainless steel protection t2 all doors in
in areas having cart traffic.

Provide vision panel in all doors with two way traiiic.

Provide heavy duty door closers with time deliay closing feature at
doors with heavy cart trafiic.

Provide hold open device, either concealed ia door 2ead or wall
mounted. Floor mounted hold open devices are not approved.

Provide heavy duty ball bearing hinges at all singls swing doors.
Provide heavy duty recessed pivot hinges at all double swing doors.
Provide fly fans at frequently used doors leading to the kitchen area.
Provide plastic closure flaps at all exterior doors in cold storage
spaces.

DOORS IN KITCHEN AREAS 3/30/20 722-10

120
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"l‘ e——
6" (150mm),
. e v Note
TA
H £
i
- ["al
— ~r \
St
1&—
—~ \‘.\iite
. =]
ol &
S
~ ; ~
~ . g
el &
=
< | 2
~
® Note 2.
Y ———— -
T |

61 _On

W N

Provide vision panels as indicatad.
Provide sound seal hardware at all door edges.
Heavy duty ball bearing type hinges.

-

< .

DOUBLE DOORS AT DISHWASHING ROOMS

Data

3/30/90

Cacagory Code

722-10

2lace

42
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’ aquipment
4 N
(100mm)  2'=-5"
Min.  (750mm)

6'=0"
(2000mm) = -\\\ Recess wall
Max. @a mounted
o

Guard rail Min., Mooile

+— —*‘D —_ cart

- H= P H
N g Mobile
T2 carz |

~

~ |

i . .9

- t thermostats
Extend guard Prgteih f_ similar
. e 1
rails to protect and o
objects jrojectin devices whea not
o che fully proteccted by

into carst trariic. ~
guard rails.

Date Category Code 2lace

e
L.tle

GUARD RAIL LOCATIONS 3/30/20 722-10 43
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— Glazed face structural unit

14 Ga. (1.90mm) stainless steel
formed over 2"x6" (nominal) (50x150mm)

3/8" (10mm) diameter countersunk
£lathead bolt and expansion anchor
at 3'-0" (900am) on center

Seal joints with silicome sealant.

Weld and grind smooth all metal joints
at corners and other iatersections.

Glazed face structural units

2 1/2" (65mm) diametar stainless stael
escutcheon

2" (50mm) stainless stz2el pipe let
igto wood rail 1/4" (6mm)

3/8" (10mm) diameter bolt and
expansion anchor at 3'-00" (900mm)

2"g6" (50/150) oak railing, round
11 cormers . Finish with polyurathane
varaisn

Nota: Manufactured railing systems meeting
requirements for durability and
bl hygiene may also be acceptable. Submit
product information for approval.

Coordinate railings with door opening

requirements.
icle Date Catagory Code ?lac
TYPICAL GUARD RAILS 3/30/20 722-10 4
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N e
ol 2
RS
L Al
Rl =
A
|
i{a 3 degrees
~ ~—
: ,g 87 degrees , B {
3 i <3
PATE A
(100mm) | 4 1
Radius of bend shall Inoside dimensioa
to fit wall

be coordinated with
corner to be protected

to assure snug fit.

Mount 14 Ga. (1.90mm) stainless steel corner guards

£lusn with base.

Attach with stainless steel fasteners

and caulk with silicome sealant.

Ticle Date Category Code 2late
CORNER GUARDS 3/30/20 722-10 43
— —,
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FOOd 1. Graphics throughout the fac-
ility should be comsistant in

Service size, color and style.
Officer g

(225mm)

2. 9"x9" signs are recommended

for signs with more thanm one

line of text, for zoom ident-
—— ification or informational signs.

Capt. Marshall

3
(75mm)

3. 3"x3" signs ars recczmended
for name i.d., room aumbers,
directional indicators , and
other single line sigus.

308 -

Bakery o
406A | :

,‘L
Food
Service .
Office i Serving
line L
— a is closed.
Lﬂ b 28
A L L 1
T o T 1 " T
Dace Category Code
GRAPHICS AND SIGNAGE 1/30/20 722-10
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! 21-5" ‘
ya o
+ *
(750mm)
1
N
—
~
H 2
o 2
IR .
- <
!

1. Provide one menu board f£or each serving line
located ia full view at the beginning of the line.
2. Menu boards shall be made of ribbed felt on rigid
backing. Boards snall be contained in a metral and
glass lockable case. Boards shall be removable to
facilitate daily changing of the menu.
3. Type face of letters shall be coordinated with
building graphics. Recommended color is white.
4. Color of felt shall be a dark color coordinated with
building and graphics color schemes.
Tircle Dace Category Code 2lace
MENU BOARDS 3/30/90 722=-10 L7 !
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"3
- ——
C oy
(50mm)
\\\“—*‘ Note 2.
=
Mobile E
serving line =
equipment N
-___-’//) Note 3. :
T
‘L‘-_——///P Note 4. i
_— -
A -
(& (Ej 4., 1
| e ":zzzzzd..?- 2 e &:z:%
> a ' e a' 2. ° s ] o 1
g . N P . ' . -
7' N o - 2. 3. ° El i » o o L

NOTZ For more informatiom om travslide details coutacr

Navy Food Service System office for current standard

drawing.

L. 14 Ga. (1.90mm) stainless steel trayslide secured to

bracket with welded studs.

2. Stainless steel trayslide bracket welded to contizuous
stainless steel channel at 4'=Q" (lZOOmm) on ceatar,

3. 16 Ga. (1.50mm) structural steel stud frame at 16"
(400mm) on center, anchor bolted to concrete curb.

Frame shall turn cormer at eands and run 2'-6" (750mam)

to stabilize Iree standing ends. Openings in stud

work snhall be used as raceway for electrical wiring and

other utilities as required.

&~

other approved wall surfaces.
5. Manufactured trayslide systems providing similar

features to the above may be submitted for approval.

Face panels may be plastic laminate, ceramic tile or

Data Catagory Code

SERVING LINE TRAY SLIDE 3/20/90 722-10

N\
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L
e
|
— Note 2. Note 1.
Note 3. |
L) JA
/- l?‘ Note 4.
Pl
N s
\Lfl \
i
!
z - . b B
© 5 . — RS
o o R
z 5
I e 0 i clﬁh’oce

l. Metal covered insulatad wall and Zloor panels.

2. Metal coverad insulated walk-in door with adjustadle
£loor wiper gasket.

3. Anti-sweat heater.

4. Quarry tile imsetting Sed. Set tile dead level.

S. Recessed cuncrete slab on polyethelene vapor barrier.
Depth of recess shall Ye equal to thickaess of insulated
panel as specified and quarry tile and setting bed.

6. Provide sealant at edges of slab as ‘zdicated.

7. At freezer locatioms, if any por=ion of the slab is greater
than 20'-0" (6000mm) from the perimeter, the slab must De
heated to prevent freezing. Freezer requiremeats specified
in this manual are not large enough to invoke this rule.
However, larger facilities may requrire this measure.

Ticle

Data Category Code

COLD  STORAGE SLAB INSULATION 3/30/20 722-10

2lace

45
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R
Note 1. ///,‘ Note 2. (//4 Note 3.
3/4" { 20|25 S0mm

|

M

f“.fglz'f."

U TRESTOFITICUTITR YN

(‘* Note 5.

MR

S —————_——————

Coordinate depth of frame with depth of quarry tile
setting bed.

Grating to be 1/4" xl” (6xl5mm) stainless steel bars
fully welded at all comnections. Allow 1/8" clearance
on all sides.

Size of grating to be determined by designer.

14 Ga. (1.90mm) stainless steel pan with all coved
corners and fully welded seamless comstructiom.
Removable mesh basket of #4 (5.75mm) stainless

steel wire mesh reinforced at top with 16 Ga. (1.50mm)
stainless steel perimeter frame.

12 Ga. (2.65mm) stainless steel stuffing box.

4" (100mm) waste plumbing with bell hub inside of
stuffing box.

Ticle

SUMP DRAIN - PAN TYPE

Dace Cactegory Code

3/30/90 722-10
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//; Quarry tile in setting bed

Note 2.

s
‘J\ Note 3.
‘ I 3/4"
— /) Yote 4.
| :
T =
| l

s —

S 1 ’ \

10 T R

VK\\o Note 5. ‘\/‘:J

1. Grate frame is to be il Ga. (2.635mm) stainless steel.

2. Width and configuratioz of tTeach draia is to be
derermined by designer.

3. Floor grate is to be prassure locked stainless steel

grating as required to it tzench comilguration.
Maximum size of indiviiual grate to be the lesser of
3'=0" (900mm) or 301lbs. (lékg).

4, Adjustable beehive strainer.

5. Coordinate height of Zzame with speciiied depth of
secting bed.

6. Finished depth of tremcd to be 4" (100mm) .

7. Fasten to slab with rza set concrete anchors.

8. Pitch tremnch at 1/8" per foot to drais.

Title Date Catagory Code ?lace

SUMP DRAIN - TILE TYPE 3/30/20 722-% S
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1. Ducts over 60" (1500mm) snall be cross creased for rigidicy.

2. When dishwasher vents are not equipped with dampers, duct
shall be provided with an 18 Ga. (1.20mm) stainless steel
damper and locking quadrant located between the louvers

and the dishwasher venct.

‘_} Note 1.

|_# Ceiling trim- 18 Ga. (1.20mm)
stainless steel 1"x2" (25x30mm)
angle trim. Fasten screws and
seal with silicone sealant.

Ticle

DISHWASHER DUCT VENT

Dace

3/30/90

Cacagory Code
Qo P

722-1C
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Food

%

| Storage Areas

AP

1
?
Food
Prep
—\
erving

:

\Z

- Kitchen
8 N n 8. »
© @
X NP S8
n < l Serving %—7}03 <
I! Orde/:/l;’iﬂt\:g-zrm r Queue Jj
| |
u ! N
Salad/ [.D./ Salad/
Topping Check-In Beverage
i 1
e | B —dm
Fast Food gﬁﬂ:&al

0

—>

People N\
Note: For Dining Facilities with Total Seating above 400
Title - Date Category Code Plate
General Dining Facility Flow
Diagram - Marine Corps- 3/30/90 722-10 53
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Suppor’t/S'torage/CIean--Up\v>
V| |(WIWv| [N7 [V g
0 2|2 B E
o — — > r—
- s = T2 = g
@] as Es 'ES 0
£ o o OO A
> S | 5| | a8 - -
L @ o S .
rep
I I | F >
a
NI A 74 S
Holding Area %’-
1 " r £a
Bev%rage Fapd Bev%rage § -
1:'13
W W W Sa
Serving Area 251%,

Patrons
Order & Pick-Up

Seating

Title - Date Category Code
Flow Concept Diagram 3/30/90 722-10
- Fast Food - -

Plate

53
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Category Code

3/30/°0
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)

3
o

c

B3
-

— Matts Surface Plastic
Laminate ?ronts, Top and Nosing (Typ.)

M
= 3 = = = ==

[}

== ,
b e e d

/

/
/‘ s 7o | 4w /) g | ee Lot | ex |
Z___Le. Pixture Under ~Gloss ?inish Plastic Lam.
(Typ.) Finish Panel Fronts and Tops
SERVING COUNTER
i L P

BURGER LINE
Title - Date Category Code plate
Equipment Elevations 3/30/90 229-10 57
-~ Fast Food -
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_ . p il L L
|
| p—
|
2 — o~ = 1
y | e N
O NGIGNON “ - O IORCHON e O
‘\. I }-q== ——ty
4.‘ ! l ’ | n H‘m\ : r ,L]'l.
: H M PLrros iy T U:r;—-ﬂ'}l
_f— !L H ’ q 7 L / ‘{ T
L 72 I A R A
—d 1 1 I 12—}
/ / / /
& &/ o 3 & &
HOLDING AREA
I _5- q‘
Vao et Register -
Stris F1 e 5 |-&m .'_ Cashv eg
::: : wor l/ See Equip. Plan

<+

Double Layer 3/4®
Plywood Top

= Coffe Warmer -
=
; J} e See Equip. Plan

.\.0 | 3 r%- S '}
. i
1/4" Plywood— : '
(Typ.) B
; / / e |
N x4 2@ 16 ac 4 / —=
-\\\! " W !
Quarry Tile —i—
floor & Base / /
=
——

i

SECTION THRU SERVING COUNTER

2x4 Vert. Divider

(Turn Flat) at Ea, Cash
Register Projection and

Midspan Between,

Note: All Exposed
Plywd. Surfacss to
Finished w/Plastic
Laminate

Title -
Equipment Elevations
- Past Food -

Date
3/30/9Q

Category Code
722-10

Plate
58
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N st —_—
TR —== — _#
= —] ! =
[—]
ﬂ | 1 : L i1 "
~= // N //
- B

/}fb (%’T} &)

A

b —— T T b —_1 . y
NS ¢ I i o) A
- et i — | E—1 G M

/ /:“ \ / //"VM / - “/
se & a8 8/

T
ARARE A PAaAmal /‘g/' T
. /A

FRYING LINE
Title - Cate Category Code Plate
Equipment Elevations 3/30/20 59
- Fast Food - 722-10
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Qj]—-:—- 1] il / ! —"—'@
! #3-321: ot mL
| = -
/ / = /| {
i i 4 T (I ! HB
./ -
8- B 73—/
SANDWICH TOPPING/SALAD 3AR
e
= ‘
!
M / Vi I
! Lk
SOFT SERVE TOPPING 3AR
Title - Date Category Code Plate
Equipment Zlevations 3/30/20 60

- Fast Food -

722-10
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b@

]

Il

\

]

H

;',;,/”’/’/i::::::::
> —

Note: Pressure Sensitive
Acerate Cut Quts

Red Latters
Yellow Zut Qut

Applied Directly to

Glazing

~

5

0
G
£~:;g

2

|

|_—— Yellow

Red

TYPICAL ENTRANCE GRAPHICS FOR FAST FOOD FACILITIES

Title -
Standard Entrance Graphics
- Fast Food -

Date
3/30/90

Category Code

_-Aan_TA
lea=av

Plate
62
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Standard

Gramics \

Items
Photograchs \
! \ \
/ \ Q\ASJ@
/
| S\
i
| , ; }
E
! | | i
.' | | L L
/ |
/
ALEIITII |49 i

L Flank Counter with
Large Photographic

Strip Lighting
Benind Fascia

Images
ORDERING STATIONS AND PICX UP
Title - Date Category Code Plate
Ordering and Pick Up Counter 3/20/20 . 63
- Fast Food - 722-10
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Use To:

~ Imthasize Color

- Spatial Definition Within
Seating Areas

- Diminish Visual Height of Scace

3right Colored Fabric

Dining - Queue -

Theme Graphics Words and
General or Historical Photograchics
Usaqe Text é ;

UMBRELLAS

Solid or |
Multi-
Color
Gramnics

Note: BEmrhasis on color and graphic message.
Sllkscreen text and grapnics on fabric. — — —

TYPICAL ELEMENTS FOR COLOR, SPATZAL DEFINITION AND GRAPHIC MESSAGE

Title - Cate Category Code Plate
Signage and Graphics 3/30/90 o »
- Fast Food - 722=-1
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~——— Tray shelf with rail
e on three sides

/

I, ‘
: Hopoer type door
for emptying

Thank You _ L/Thénk You || travs
e ~
T~

~
™~ : ~ ~ | [ Embossed
~ - E ~ | lettering
>, Cabinet door for
. P access to wasta
-~ - i receptacle

f

/
/

Lz ‘ Toe space

(T Pl

T e

Note:

- All exposed surfaces plastic laminate finished with em;hasis‘ on color.
- Locate at exit to fast food dining area =o help direct traffic Zlow.

Title - Date Category Code Place
Waste Cabinets 3/30/90 _
- Fast Food - —na-10 65
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Divider panels with
photograthics emchasizing
theme or local history.

Solid Panel

Coordinate design with
other dining furnishings

Use to:

- Omrhasize coler and/or grachic message.
- Define seating areas and nsrovide privacy.

Tizle -

Divider Panels
- Fast Food -

Date
3/30/°0

Category Code

=2221C0

[ L
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COLORED CONCRETE

D
[ 4
/.'-'.

\ ——— Ciemical Resistant Sealer/Hardener
Integrally Colored Concrete

)
%
i
n
(1))

Trowelled Seamless Tlooring
Mernyl Mechacrylate or Polyacrylate

\— rRubber 3ond Coat

TERRAZZO
Sand Cushion Terrazzo (Isolation Membrane)

l
%—— Terrazzo Topping

S IL_ T 3rass Sxpansion Strips
bo'a A <L
{’.’-‘.*'* TS
o 4 ) O )
— semm———————— LSOlation Membrane
e " e ]
Clew i %L | "3 ————— Concrete Slab
l 1/4" Sand Bed
Wire Mesh
Title - Date Category Code plate
Floor Finishes 3/30/90 .
722-10 67
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CAST STONE FLOCR TILES
Marnle or Sranite Aggregace
3/8" Thick, 12 x 12, 12 x 24,
24 x 24 for wall Installation

S | . 1 T Y

‘—— Precast Tiles

THinser Achesive

mrr o
PSSO o,

| - o . - -
ks . LI SN . T > . L 2N . T > L. i
! A, N ta c e a . s “.4'7

N
| \ |

\ .
AN : “—Zaramic, warry Tile, 3ricx Pavers
\ ,
N\
.

™in Sez Achesive

~aterzroof Memcrane
Trowellad inzo Morzar

WATZRPROCE WALXWAY TCPOING

T 00000 0000 0 g s
I—

=y Loes

|
VR
T

—Tcooping Csat as Required

\ -} ‘——Neoprene Cement Traffic Tooeing
! ————r7Tapric Reinf., Memorane
\

———3lip Sheet

Date
3/3C¢/%0

Title - Cacegory C:ce
floor Finisnes
—mm_

fo—

2lace

33
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REFERENCES

NOTE: Unl ess otherwi se specified in the text, users of this

handbook should utilize the |atest revisions of the docunents
cited herein.

FEDERAL/ M LI TARY SPECI FI CATI ONS, STANDARDS, BULLETINS. HANDBOOKS. AND NAVFAC
GUI DE SPECI FI CATI ONS:

The fol l owing specifications, standards, @and handbooks forma part of this

document to the extent specified herein. Unless otherw se indicated, copies
are available from Naval Publishing and Printing Service Gf! ce (NPPSO),
St andar di zat i on Docunments  Order Desk, Bl dg. , 700 Robbins Avenue,
Phi | adel phia, PA 19111-5094.
STANDARDS
FEDERAL
FED- STD- 795 Uni form Federal Accessibility Standards
HANDBOCKS
M LI TARY
M L- HDBK- 1002/ | Structural Engineering General Requirenents

M L- HDBK- 1004/ 4 Electrical Uilization Systens
M L- HDBK- 1004/ 6 Lightning Protection

M L- HDBK- 1004/ 10 Cat hodic Protection

M L- HDBK- 1008A Fire Protection for Facilities Engineering,
Design, and Construction

M L- HDBK- 1010 Cost Engineering Policy and Procedures

M L- HDBK- 1190 Facility Planning and Design Guide

QUI DE SPECI FI CATI ONS
NFGS- 11400 Food Service Equi prent

NFGS- 15200 Noi se, Vibration (and Seismic) Control
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NAVY MANUALS, DRAW NGS, P-PUBLI CATIONS, AND MAI NTENANCE OPERATI NG MANUALS:

Avail able from Commanding Officer, Naval Publications and Forns Center (NPFC),
5801 Tabor Avenue, Phil adel phia, PA 19120-5099. To Order these docunents:
Governnent agencies nust use the MIlitary Standard Requisitioning and |ssue
Procedure (MLSTRIP); the private sector nust wite to NPFC, ATTENTION: Cash
Sal es, Code 1051, 5801 Tabor Avenue, Philadel phia, PA 19120-5099.

DESI GN MANUALS

Dvt 1. 01 Basic Architectural Requirements and Design
Consi der ati ons

DMV 1. 03 Architectural Acoustics

DM 3. 01 Pl umbi ng Systens

DM 3. 03 Heating, Ventilating, Air Conditioning, and
Dehuni di fyi ng Systens

DMwt 4. 07 Wre Communi cation and Signal Systens

DVt 11.1 Tropi cal Engineering

Dvt 14. 2 Carpet Sel ection Guide

P- PUBLI CATI ONS

P- 80 Facility Planning Criteria for Navy and Marine
Cor ps

P- 89 Engi neeri ng Weat her Data

P- 355 Seism ¢ Design for Buildings

P- 905 Pl anting and Establishment of Trees, Shrubs,

G ound Covers and Vines
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OTHER GOVERNVENT DOCUMENTS AND PUBLI CATI ONS:

The followi ng Government docunents and publications forma part of this docunent
to the extent specified herein.

OCCUPATI ONAL SAFETY AND HEALTH ADM NI STRATI ON ( OSHA)

OSHA Safety Codes

(Unl ess otherw se indicated, copies are available from Superintendent of

Docunents, U.S. Covernnent Printing Ofice, Washington, D.C. 20402.)
NON GOVERNVENT PUBLI CATI ONS:

The follow ng publications forma part of this docunent to the extent specified
her ei n. Unl ess otherwi se specified, the issues of the docunents which are DOD

adopted are those listed in the Departnent of Defense Index of Specifications
and Standards (DODISS) .

AVERI CAN | NDUSTRI AL HYA ENE ASSOCI ATI ON, AMERI CAN CONFERENCE OF | NDUSTRI AL
HYG ENI STS, COWM TTEE ON | NDUSTRI AL VENTI LATI ON

Industrial Ventilation: A Manual of Recommended Practice

(Unl ess otherwise indicated, copies are available from Anerican Industrial
Hygi ene Association, 475 WIf Ledge Parkway, Akron, OH 44311.)

| NTERNATI ONAL CONFERENCE OF BUI LDI NG OFFI CI ALS (I CBO

Uni form Buil ding Code

(Unl ess otherw se indicated, copies are available from International Conference
of Building Officials, 5269 South Workman M| Road, Wittier, CA 89691.)

NATI ONAL FI RE PROTECTI ON ASSOCI ATI ON ( NFPA)

National Fire Protection Association Codes

NFPA 101 Life Safety Code
NFPA 80 Standard for Fire Doors and W ndows
NFPA 96 Standard for the Installation of Equipnent for

t he Renoval of Snoke and Grease-Laden Vapors
from Commercial Cooking Equi pnent

(Unl ess otherw se indicated, copies are available from National Fire Protection
Associ ation, Batterymarch Park, Quincy, MA 02269).
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NATI ONAL SANI TATI ON  FOUNDATI ON  ( NSF)
National Sanitation Foundation (NSF) Standards

(Unl ess otherwise indicated, copies are available from National Sanitation
Foundation, 3475 Plynouth Road, P.O Box 1468, Ann Arbor, M 48106.)

TILE COUNCI L OF AMERI CA
Handbook for Ceramic Tile Installation

(Unl ess otherw se indicated, copies are available from Tile Council of America,
P.O. Box 326, Princeton, NJ 08540.)

CUSTCDI AN PREPARI NG ACTIVITY
NAVY - YD NAVY - YD
PRQIECT NO
FACR 0263
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL

INSTRUCTIONS

t. The preparing activity must complete blocks 1, 2, 3, and 8. In block 1, both the document number and revision
letter shouid be given.

2. Thesubmitter of this form must complete blocks 4, 5,6,and 7.
3. Thepreparing act.viiy must provide a reply within 30 days from receipt of the form.

NOTE: This form may not be used to request copies of documents, nor to request waivers, or clarification of
requirements on current contracts. Comments submitted on this form do not constitute or imply authorization to
waive any portion of the referenced document(s) or to amend contractual requirements.

A S R AT A e E X b 1. DOCUMENT NUMBER- 2. DOCUMENT DATE (YYMMODD)
| RECOMMEND A CHANGE: MIL-HDBK-1036/4 90/07/31
3. DOCUMENT TITLE

ENLISTED DINING FACILITIES

4. NATURE OF CHANGE {lgenufy paragraph number and include proposed rewrite, if possible. Attacn extra sneets as neegeq.)

5. REASON FOR RECOMMENDATION

5. SUBMITTER:
2 NAME {Last, First, b

L ;!nfnan- i

. ADDRESS (indude Zip Cade}. 7. DATE SUstTIE

8. PREPARING ACTIVITY

a. NAME b. TELEPHONE (Inc/lude Area Code)
Commander o (1) Commeraiai (2) AUTOVON
Chesapeake Division, Code 04
(202) 433-3314 288-3314
¢. ADOCRESS (Inciuge Zip Coqge) IF YOU DO NOT RECEIVE A REPLY WITHIN 45 DAYS, CONTACT:
i1it3 i i f ii i i Office
Naval Facilities Engineering Command Defense Quaiity and Standardization
: i i , Falls Churcn, VA 22041-3466
Wwashington, DC 20374-2121 5203 Leesburg Pike, Suite 1403, Falls

Teiepnone (703) 756-2340 AUTOVON 289-2340

DO Form 1426, OCT 89 : Previous editions cre obsalete. '98/290
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